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Government Explains Mystery Which Bothers Packers as a Putre- 
factive Bacillus Introduced in the Ham in the Curing Process 


ADVOCATES THOROUGH PUMPING TO REDUCE LOSS 


For a good many of the chief 
mysteries and aggravations of the pork pack- 
What 


Was once an annoyance has become a positive 


years one 
ing industry has been “sour hams.” 


economic danger to packers since the govern- 
service 
The 
afford to stand these losses, and 
Meat Packers’ co-oper- 
the effort to 
solve the mystery and remedy the trouble. 
After study experi- 
ments the Bureau of Animal Industry of the 
Department of Agriculture announces that it 


ment meat inspection began to con- 


demn all “sour” meats. trade can ill 


the American 
been 


Association has 


ating with government in an 


long and exhaustive 


of ham 
and recommends methods for preventing this 
trouble, though it is admitted that it cannot 
be entirely obviated under commercial condi- 
tions. 


has discovered the cause “souring,” 


The National Provisioner here gives to the 
trade the first information concerning the re- 
sults of this government investigation. 

The government experts declare that ham 
“souring”’ is due to the presence in the ham 


of a putrefactive bacillus, which comes in 


from the outside. This bacillus exists in dust, 
dirt and excrement around packinghouses, and 
the germs are said to get into the meat through 
the testing thermometer, the pumping needle, 
and are even carried in the pumping pickle 
itself. 


Contradicts Previous Theories of “Souring.” 

This heretofore held, 
that the 
animal, to bad or hurried chilling, to lack of 


contradicts theories 


“souring’” was due to over-heating 
penetration of the pickle, or to disease in the 
meat. The government experts declare that 
their experiments disprove all these explana- 
tions, and they claim to prove their theory of 
a putrefactive bacillus by showing that sound 
hams can be “soured” by injecting this bacil- 
lus into them and producing a condition 
which is said to be identical with that in the 
“sour” ham. 

In this connection the government report 
declares that this putrefactive bacillus which 
causes “sour” hams has no pathogenic or dis- 
ease-producing properties. The trade will be 
glad to hear this, as if such is the fact they 
believe there can be no sound reason for con- 
demning so-called “sour” meats as unfit for 
food. 


Pork packers everywhere will be intensely 
interested in the report of the results of this 
government investigation. Not only has this 
“souring’” question been a mystery to them, 
but the action of the government meat inspec- 
tion service in condemning all “sour” meats 
has caused them enormous financial losses. The 
trade will now await with interest the action 
of the government on the condemnation ques- 
tion as a result of this investigation. 

The investigation was conducted under the 
direction of Dr. C. N. McBryde, senior bac- 
teriologist of the biochemic division of the 
3ureau of Animal Industry, Department of 
Agriculture. Briefly, his conclusions are sum- 
marized as follows: 


Results of the Government Investigation. 
Souring, as found in hams cured in pickle, 
is due to the growth of a bacillus within the 
ham. This is proved by inoculating sound 
hams with this same bacillus, and getting re- 
sults just as in the “sour” hams. 
This 


excrement, 


bacillus comes from the dust, soil, 


etc., around packinghouses, 
gets into the meats through the testing 


bill 


and 
ther- 
mometers, pumping needles, hooks, and 
even in the pumping pickle. 

It develops in the deeper parts of the ham, 
next the bone, because it is a bacillus of an 
anaerobic type, not needing free oxygen for its 


growth. 


This “souring”’ is putrefaction, and “sour” 
Re- 
pumping will check the “souring,” but will 
not eliminate it. 

Salt in the pickle acts as a check to the 
“souring” process. 


meats can never be made sound again. 


There are less “sours” in 
regular cures than in mild cures. “Souring’” 
may be prevented by thorough pumping clear 
to the bone. “Souring” in mild cured hams 
may be reduced by more thorough pumping, 
with their own mild pickle. 

The only way to entirely prevent “‘souring,” 
at least in big plants, would be to handle the 
hams aseptically—that is, sterilize them and 
everything around them—which would be com- 
mercially impossible. Losses be ma- 
terially reduced, however, by greater care in 
handling the meats, preventing the introduc- 
tion of contaminating matter into the inside 
of the ham, and also by more thorough pump- 
ing of the pickle all through the meats. The 


salt in the pickle checks the “souring.” 


may 


Says True Cause Has Been Discovered. 


The conclusions arrived at by Dr. McBryde 
are given in full in his own words hereafter. 
In making public this report Dr. A. D. Mel- 
vin, Chief of the Bureau of Animal Industry 
and head of the meat inspection service, says: 

“The souring of hams is a source of consid- 
erable loss in the meat packing industry, and 
the cause of this trouble has heterofore been 
in doubt. Dr. McBryde’s paper presents the 
results of an exhaustive study of the subject, 
from which it appears that he has succeeded 
in discovering the true cause of the trouble. 
Besides a description of the experimental work 
the paper discusses methods of preventing the 
souring of hams and the proper disposal of 
those which have become affected.” 


se 





A BACTERIOLOGICAL STUDY OF HAM SOURING 


What It Is Claimed Causes the 


In his report on the results of his investiga- 
tion Dr. C. N. McBryde, senior bacteriologist 
of the biochemie division of the Bureau of 
Animal Industry, summarizes his findings as 
follows: 


1. In this paper it is shown that ham sour- 
ing, as encountered in the wet cure where the 
hams are entirely submerged in pickling fluids, 
is due to the growth of an anaerobic bacillus 
within the bodies of the hams. This bacillus 
(B. putrefaciens) was found in sour hams ob- 
tained from four different packing establish- 
ments. It was isolated and grown in various 
laboratory media, in one of which, the egg- 
pork medium, it gave rise to the characteristic 
sour-ham odor. This bacillus was the only 
organism that could be isolated from sour 
hams that was capable of producing the 


Trouble and How to Prevent It 


characteristic sour-ham odor in the egg-pork 
medium. 

2. When injected into the bodies of sound 
hams, the bacillus caused these hams to sour 


in the process of curing. In hams which had 
been inoculated with the bacillus and thus 
artificially soured, the bacillus was recovered 
in cultures taken at points far removed, rela- 
tively speaking, from the point of inoculation, 
indicating that the bacillus had multiplied and 
progressed by extension throughout the bodies 
of the hams. 

3. The bacillus posseses no motility, and its 
extension throughout the bodies of the hams 
is a result of multiplication. In its growth 
it follows along the connective-tissue bands be- 
tween the muscle bundles, which are composed 
of comparatively loose tissue and afford paths 
of least resistance. When it invades the 
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muscle tissue proper, it follows along the sar- 
colemma_ sheaths between the muscle fibers. 
As a result of this growth the muscular tis- 
sue becomes softer and tends to break more 
easily. 

4. The bacillus belongs to the class of 
putrefactive anaerobes which are widely dis- 
tributed in nature in dust, soil, and excre- 
mentitious matters. The bacillus or its spores 
is present in the dust and dirt of packing 
houses and finds its way into the hams in the 
yarious manipulations to which they are sub- 
jected. 

How It Gets Into the Hams. 

5. The bacillus or its spores may be intro- 
duced into hams on the thermometers used in 
testing the hanis, on the pumping needles, and 
possibly on the billhooks used in handling the 
hams. It may also be carried into the hams 
in the pumping pickle, and may even find its 
way into the hams from the curing pickle, 
although infection through the latter channel 
probably does not often occur. 

6. The bacillus develops in the deeper por- 
tions of the ham because of the anaerobic con- 
ditions there prevailing, and souring is most 
often encountered, therefore, in the deeper por- 
tions of the ham near the bone. 

7. A preliminary study of the 
changes. which take place in the process of 
souring shows that these changes are of a 
putrefactive nature, and ham souring, ‘as ordi- 
“narily éncountered,'is to be regarded as an in- 
cipient putrefaction.;,.Hams which had. been 
artificially . soured. by. injections of culture 
were compared with sour hams obtained from 
the packing house, and ‘the —putrefactive 
changes ‘were found to be identical. 

8. Hams which have onee become sour can 
never. be restored to a sound condition, because 
of the chemical changes which result from the 
growth of the bacillus. In ofher words, the 
tissues of the ham undergo certain chemical 
ehangées in the process .ofsouring, and. when 
these changes have once taken place the tissues 
can never be restored to a sound condition. 
The repumping of slightly soured hams with 
a ‘strong pumping pickle will check further 
souring, by inhibiting the growth of the bacil- 
Jus, but will. not restore to a sound condition 
those portions of the ham which have become 
sour. 

~. The salts of the piekling fluids have a 
marked inhibitory action on the ham-souring 
bacillus, and sours, occur frequently in 
regular-cure hams. 


Curing Pickle Checks Spread of the “Sour.” 


10. In regular-cure hams the. growth of the 


chemical 


less 


ham-souring,.bacillus is restricted and often 
«ompletely inhibited as a result of the addi- 
tional pumping which these hams receive, 


whereby they are more or less saturated with 
pickle at the beginning of the cure. 

11. If the pumping of regular-cure hams 
were more thorough and all of the deeper 
portions of the ham were thoroughly saturated 
with the ptmping pickle, souring could be 
largely eliminated if not entirely prevented in 
the hams, as an unfavorable medium or soil 
would thus be created, in which the ham-sour- 
ing bacillus could not develop. The reason 
that souring does develop in regular-cure hams 
is because the pumping is not always thor- 
ough and there are certain areas in the deeper 
portions of these hams which are not saturated 
with the pumping pickle. 

12. Under the present methods of curing, 
the partly pumped or mild-cure hams furnish 
the greater proportion of the sours, as these 
hams are not pumped in the body and the 
growth of the ham-souring bacillus within the 
bodies of these hams is not interfered with 
until the curing pickle has penetrated from 
the outside. As it requires several weeks for 
the curing pickle to penetrate thoroughly into 
the deeper portions of these hams, the bacillus 
is thus afforded a considerable interval in 
which to develop. 

13. The percentage of souring in the mild- 
cure hams could be greatly reduced without 
materially affecting the cure by pumping these 
hams with their own curing pickle, which is 
usually a milder pickle than that employed in 
the regular cure; and if the pumping were 
thorough the number of sours in these hams 
could be reduced to a small figure. 


14. The only way by which ham souring 
could be entirely eliminated from the larger 
packing establishments under the present 
methods of curing would be to handle the hams 
throughout under aseptic conditions, and this, 
for obvious reasons, would be an impossibility. 
The losses from ham souring may be materially 
reduced, however, by greater care in handling 
the hams and the adoption of precautionary 
measures designed to prevent the introduction 
of contaminated foreign matter into the bodies 
of the hams, together with more thorough 
methods of pumping. 


THE PREVENTION OF HAM SOURING. 
Dr. McBryde says concerning prevention: 
As it has been shown in this investigation 

that souring in hams results from the growth 

the 
bodies of the hams in the various manipula- 


of a bacterium which is introduced into 


tions which the hams undergo, the only way 
to eliminate 
the 


souring in hams, as they are 


eured in larger packing establishments, 
would be to cure the hams under aseptic or 
sterile conditions, which would, of course, be 
a physical impossibility. 

While it will probably be impossible, there- 
the 


methods of ham curing which are at present 


fore, to eliminate souring entirely under 


employed in the larger packing establishments, 


much can undoubtedly be done toward re- 


ducing the percentage of sours. In the matter 


of taking ham temperatures, for instance, if 


the thermometers used were thoroughly cleaned 
and disinfected and the surfaces of the hams 
seared at the point where the thermometer is 
introduced, infection from this source could 
be entirely prevented; or it might be possible 
the the chill 


taking of temperatures 


regulate 
that the 
could be discontinued. 


so to temperature of 


rooms ham 

The elimination of the souring that results 
from the introduction of foreign matter on the 
could ‘be effected in 
ways only (1) by not pumping the hams at 


pumping needles two 
all, or (2) by pumping them under sterile or 
aseptic conditions. 


As 
smaller 


the 
their 


has been stated before, some of 


packing establishments cure 
without 


the 


hams pumping, and in these estab- 


lishments percentage of sours runs. very 


low. When hams are cured without pumping. 
however, the peried of ciring has to be mate- 
rially lengthened in order to give the curing 
pickles sufficient time to penetrate thoroughly, 
and this is what the larger plants wish to 
avoid because of the greater space and greater 
number of vats which would be necessitated. 

The object of pumping in the larger plants, 
where the number of hams handled daily runs 
into the thousands, is to hasten the cure and 


thus prevent the accumulation of a great 


number of hams at one time. It is doubtful, 
therefore, whether the larger packing houses 


could conveniently discontinue pumping. 


Could Not Sterilize in a Big Plant. 

To pump the hams under aseptic conditions 
would necessitate a technique far too elaborate 
for routine use in the packing house; in fact, 
anything like complete asepsis would be out 
of the question. Certain measures might be 
adopted, however, that would tend to prevent 
the possible introduction of ham-souring bacilli 
in the process of pumping. 

It would undoubtedly be safer, for instance, 
to boil: the pumping pickle before use, and 
the chances of carrying in contaminated 
foreign matter on the pumping needles could 
be lessened by the pumps and 
needles with boiling water, and by frequently 


sterilizing 


dipping the needles, while in use, in boiling 
water. If the hams were sprayed with clean 
water just prior to pumping, there would be 
less likelihood of carrying in foreign matter 
on the needles. 

The introducing contaminated 
foreign matter on the needles might be fur- 


danger of 


ther obviated by searing the surfaces of the 
hams at the points where the needles are in- 
troduced; but would be 
hardly practicable in the larger packing houses, 
where the great number of hams cured neces- 
sitates rapid handling. 


such a _ procedure 


While the danger of possible contamination 
in pumping, through the introduction of con- 
taminated the pumping 
needles, can not well be avoided, this danger 


foreign matter on 


is partly counterbalanced by the inhibitory 


action of the pumping pickle, which is strik- 
ingly shown in the experiments which have 
been made. In these experiments, 100 hams 
received large doses of the ham-souring bacil- 
lus, half of these hams being subjected to the 
mild cure and half to the regular’ cure, with 
the following result: 

In the 
were pumped in the shank only, the percent- 
age of 100 
every ham with possibly one exception becom- 


case of the mild-cure hams, which 


sours was practically per cent., 
ing sour; whereas in the regular-cure hams, 
which were pumped in both body and shank, 
only 58 per cent. of the hams became sour. In 
the pumping ‘which 


the regular-cure hams received served to pre- 


other words, additional 
vent souring in 42 per cent. of these hams. 
Could Reduce “Sours” by Thorough Pumping. 
In these experiments the number of. bac- 
teria introduced into the hams was very great, 
thousands and even millions of the bacilli be- 
ing introduced into each ham, whereas in the 
routine of the packing house it is not likely 
that 
intraduced at 


more than a few of the bacilli are ever 
the 
In view of these results 


one time on thermometers 
and pumping needles. 
it is safe to say that in the larger ‘packing 
houses, where pumping seems to be necessary, 
the number of sours could be reduced fully 50 
per cent. if all hams were pumped in the 
body as well as in the shank. 

At present the usual procedure is to pump 
both with 
the same pumping pickle, the mild-cure hams 
the the 
hams at points 


all hams, mild and regular cure, 


being pumped in shank only and 


regular-cure two additional 


in the body. The experiments quoted above 
show that the additional pumping which the 
regular-cure hams receive undoubtedly tends 
to prevent the development of souring in these 
hams, and this result is unquestionably due 
to the inhibitory action of the salts contained 
in the’ pumping pickle, as it was found by 
laboratory experiment that the addition of 3 
per cent. of sodium chlorid to culture media 
is sufficient to inhibit the growth of the ham- 
souring bacillus. 

The pumping pickles consist of strong brine 
solutions and always contain considerably 
more than 3 per cent. of sodium chlorid. If, 
therefore, the pumping of regular-cure hams 
were made more thorough than at present, and 
all of the deeper portions of the ham were 
thoroughly saturated with the strong brine 
solution, souring could be largely eliminated, 
if not entirely prevented, in these hams, as an 
unfavorable medium or soil would thus be 
created in which the ham-souring bacillus 
could net develop. The ham-souring bacillus 
is able to develop within the bodies of the 
regular-cure hams because the pumping of 

(Continued on page 24.) 
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CLASSES AND GRADES OF MEAT 
Market Terms and Trade Methods Reviewed 


By Louis D. Hall, Assistant Chief of Animal Husbandry, University of Illinois. 
(Continued from last week.) 


(EDITOR'S NOTE. 
of meat, methods of 
cuts, and other wholesale 
The National Provisioner of December 3, is the first 
of its kind ever compiled or published. It brings 
trade practice right up to date, and may be taken as 
authoritative. Though most of the information con- 
tained in it is already known to up-to-date traders, 
yet it is worth while even for them to review it in 
this manner, while the information contained in it 
will be of great educational value to those not now 
in possession of it. For this reason The National 
Provisioner is glad to give space to Mr. Hall’s ad- 
mirable review, or at least such portions of it as 
will particularly interest our readers. ] 

Bucks. 

This class makes up only a very small per- 
centage of the dressed sheep supply. Bucks 
can be identified by their thick, heavy necks, 
shoulders and briskets, large bones, coarse, 
dark-colored flesh and fat, and thick, oily 
“skin.” 
them as a class, but they are sold separately 
from other light 
bucks that resemble covering, 
form and quality. Many stags and some 
bucks are difficult to distinguish from 


wethers; and staggy wethers sell at a dis- 


This review of standard grades 
marketing carcass meats and 
trade methods, begun in 


Market quotations do not recognize 
dressed sheep, excepting 
wethers in 


count; consequently the two classes over- 
lap to some extent. 

Although the general run of bucks are sold 
as such in wholesale markets, and are val- 
ued 20 to 25 per cent. lower than wethers 
of the same grades and weights, they are 
cut by retailers and jobbers in the same 
manner as wethers, and the retail cuts are 
sold quite extensively to the same classes 
of trade. 

The grades of bucks are less distinct than 
those of other classes of mutton. The terms 
generally used are good, medium and com- 
Good bucks are well covered with fat and 
have a fairly good quality of flesh. The 
term “choice” is occasionaly applied to se- 


mon. 


lected buck carcasses which are of exception- 
al quality and finish. 

Yearling bucks are generally 
they more nearly 
than is true of heavy bucks. Medium and 
common bucks are graded similarly to the 


graded good, 


since resemble wethers 


corresponding grades of wethers, considering 

the general differences noted above. The 

bulk of supplies in this class weigh 60 to 90 

pounds; few exceed 100 pounds, and year- 

ling bucks average 45 to 70 pounds. 
Yearlings. 

This class may be defined as carcasses that 
show by their general development and by 
the “break-joint” that they are not mature 
are too old and generally too 
The “break- 
joint” or “lamb-joint” is a temporary carti- 
dentate suture in the 
head of the shank (shin-bone) immediately 


sheep, but 
heavy to be classed as lambs. 


lage which forms a 


above the ankle. 

In dressing lambs, yearling wethers and 
some yearling ewes the foot can be broken 
off at this cartilage, giving the end of the 
the 
broken surface is smooth and moist, and in 


shank a saw-tooth shape; in lambs 
yearlings it becomes more porous and dry. 
The shanks of mature sheep will not “break,” 
because the cartilage is knit or ossified and 
the foot is taken off at the ankle instead, 
making a “round-joint.” Shanks of female 
or ewe sheep outside the lamb class are, as 


a rule, too mature to “break.” Consequently, 


yearlings consist chiefly (80 to 90 per cent.) 
the remainder are ewes and a 
small proportion of bucks and stags which 
in this class frequently approach wethers in 


of wethers; 


general quality. 


It will be seen from the foregoing state- 


ments that yearlings are an intermediate 
class which in certain respects resemble 


dressed sheep on one hand and lambs on the 
other. In fact, the terms “yearling lambs” 
and “yearling sheep” are frecuently used by 
dealers in referring te carcasses of this de- 
scription. 

be- 
cause of the high average of the class in 


Yearlings are usually dressed “plain” 


covering, form and quality as well as their 


weight, and are sometimes called “plain 


breakers.” As a class they are superior to 
wethers, ewes and bucks, especially in cov- 
ering and smoothness of finish. Weight is a 
factor of special importance in this class be- 
cause, other conditions being equal, it de- 
termines whether the carcass sells on a par 
with heavy, round-dressed lambs or whether 
it must compete with wethers. 

A large proportion of the yearling mutton 
supply is sold to the same class of trade as 
heavy lambs. Weights in this class range 
from 40 to 60 pounds. The grades are choice, 
good and medium. Yearlinygs which fall below 
medium in form, .covering and quality or 
above the weight mentioned are generally 
mature to “break,” hence a 
grade is not recognized in this class. 

Choice yearlings are well covered with fat, 
with a medium kidney, compact well-rounded 
form and strictly choice quality. Bright 
color of flesh and fat and evidence of im- 
maturity in the bones are important, since 
this grade is substituted for lambs to a con- 
siderable extent. They average 40 to 55 
pounds. 


too common 


carcasses that are 
slightly underfinished or lacking choice qual- 
ity, and those which indications of 
more age than choice yearlings. A small 
proportion of yearlings are too tluckly and 
unevenly covered with fat, and though other- 
wise choice are graded good. 
40 to 50 pounds. 

Medium yearlings are made up of a still 


Good yearlings include 


have 


They weigh 


greater variety of carcasses than the good 
grade. The form and quality are often de- 
cidedly plain and the covering deficient, but 
a few carcasses of heavy weight and good 
quality sell better as medium yearlings than 
A few 
slightly staggy or bucky sheep are algo in- 
The weights in this 
from 45 to 50 pounds. 


as good wethers, and are so graded. 


cluded. grade vary 


“Choppers” or “chop-offs” are a grade of 
mutton between yearlings and sheep, consist- 
ing of light, handy young sheep weighing 40 
to 50 pounds, of common to medium quality, 
similar to yearlings in size and shape, suit- 
able to use as a substitute for yearlings of 
low grade and dressed to supply a class of 
retail trade which demands yearlings and 
lambs, but at a moderate price. They are 
caul-dressed. Wethers:and ewes are included 
in this ‘grade. 
(Te be continued.) 


PACKERS’ IMMUNITY PLEA REJECTED. 


In the Federal Court at Chicago, on Wed- 


nesday, Judge Carpenter handed down his 


long-delayed decision on the demurrer of 
indicted meat packers to the government 
charges against them alleging conspiracy. He 
overruled the demurrers and = gave the 
defendants twenty days to file excep- 
tions to his decision. No appeal can 


be taken from it. 

He also ruled on the motion of the govern- 
ment to strike out another plea of the packers, 
that He denied the motion of 
the government, and directed the government 
These 
two rulings bring the cases a step nearer to 


in abatement. 
attorneys to file a reply to this plea. 


an issue—that is, either to a dismissal or to 
trial on their merits. 

the involving the 
legality of the corporate form of the, Na- 
tional Packing The government, 
instead of asking for the dissolution of that 


These cases are ones 


Company. 


company as being illegal in form, secured the 
indictment of its directors, for the purpose of 
pursuing individuals rather than a corpora- 
tion. 

Packers’ attorneys had asked dismissal of 
the charges on the ground that were 
based on alleged acts concerning which the 
decision of Judge Humphrey in 1906 rendered 
them immune. In brief, the packers’ position 
was that any so-called conspiracy that might 
have existed was prior to Judge Humphrey’s 
decision, and that the immunity 
from prosecution granted them extended over 
all future time, so long as the acts covered 
by the 1906 decision remained the same. 

In deciding this, Judge Carpenter ruled that 
the immunity granted then was only for acts 
which had been committed prior to the date 
of the indictment, and could not pertain to 
any act which was performed after that time. 
The evidence given by the packers before the 
grand jury, he said, could not relate to that. 
which had not been committed, and hence 
could have no future application. 

As to the contention of the defence that the 
so-called -conspiracy ended with the first 
“plotting.” he ruled that so long as the acts 
complained of continued, the “conspiracy’’ re- 
mained in effect, and unlawful acts growing 
out of the “conspiracy” and occurring after 
the indicted men had testified before the grand 
jury, were new and separate offences and 
subject to the operation of law. 

Not only did Judge Carpenter rule that im- 
munity existed only for the specific acts com- 
mitted before the issue of the indictment under 
which they secured immunity, but he decided 
for the first time that the acts testified to, 
and which were “made pure-and incapable of 
subjecting the doers to criminal prosecution,” 
ete., could. be used-in future prosecutions. He 
said, however, they could be used only to show 
the original “conspiracy,” when a continuation 
of the “conspiracy” beyond the time of im- 
munity was the subject of the future prosecu- 
tion. 

Judge Carpenter also denied the govern- 
ment’s motion to strike the packers’ pleas in 
abatement from the record, and instructed the 
government to reply to the pleas. He said a 
demurrer to the pleas might be filed, however. 
The packers were instructed to be in court 
March 27 and report what action they pro- 
posed to take, They were given twenty days 
by the court in which to file exceptions, the 
order given Wednesday being without appeal. 


they 


immunity 
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TRADE GLEANINGS ~ 


England & Bryant will erect another tan- 
nery at Newport, Tenn. 

W. F. Doell is making arrangeménts to open 
his slaughter house at Vincennes, Ind. 

The Farmers’ Cotton Oil Company’s ware- 
house at Dolhan, Ala., has been damaged by 
fire. 

The city of Brownsville, Tex., has voted an 


issuance of $3,000 to repair its slaughter- 
house. 

The Gulf Fertilizer Company, Tampa, Fla., 
has increased its eapital stock from $100,000 
to $150,000, 

The Bona Allen Company is promoting the 
establishment of a tannery and leather plant 
at “Buford, Ga. 

The fertilizer factory owned by the W. G. 
Rinehart estate at Union Bridge, Md., has 
been damaged by fire. 

Swift & Company opened their new branch 
house at Richmond, Va., to the public for 
inspection last Monday. 

A site has been purchased at Calvin, Okla., 
by P, A. Norris and W. W. Blackburn for the 
erection of a cotton oil mill. 

The the 


Livestock Company, Georgetown, S. C., have 


large sales stables of Nesmith 
been totally destroyed by fire. 


The 
N._Y., has been incorporated with $6,000 cap- 


Manhattan Company, Poughkeepsie, 


ital stock to deal in provisions. 

rhe packing plant of Christopher F. Kurrle 
at Baltimore, Md., was destroyed by fire on 
March 23, causing a loss of $50,000. 
Des 
la., a poultry and fish packing con- 


The Maryland Packing Company of 
Moines, 
cern, has filed a voluntary petition in bank- 
ruptey. 

The Davis Packing Company of New York 
City, N. Y., is reported as contemplating the 
erection of” a packing plant at Sweet- 
water, Tex. 

Plans have been prepared for the erection 
of the new fertilizer plant at Curtis Bay, 
Md., for the company of which G. A. Whiting 
is president. 

The D. B. Martin fertilizer 
the Union Abattoir, Baltimore, Md., 
has wrecked by 
be rebuilt at 

The Inman Oil Mill, Inman, 8: 
incorporated with a capital stock of $15,000 
by C. C. MeMillin, J. H. Gosnell, E. E. Cle- 
and S. P. Clark. 

Three hundred head of cattle were burned 


Company’s 
plant at 
been an explosion. It will 
once, 


C., has been 


ment 
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to death on March 18 in a fire which de- 
stroyed a square block of pens at the Union 
Stock Yards, Chicago, Ill. 

The Alma Soap Company, Alma, Ark., has 
been incorporated with a capital stock of 
$10,000 by C. A. Starbird, J. J. Wm. 
Sparling and T. B. 


Yoes, 
Murphy. 

Mr. Haines, of the Haines Packing Com- 
pany of Spokane, Wash., is looking over the 
Klamath Falls, Ore., with a view 
of establishing a packing plant. 

The 
pany, Reno, Nev., has been incorporated with 
a capital stock of $1,000,000, to conduct a 
slaughtering and packing business. 


ground at 


Pacific Coast Beef and Provision Com- 


The warehouse of the Monarch Refrigerat- 
ing Company at Chicago, IIl., was destroyed 
by fire on March 19, with its entire contents, 
consisting chiefly of poultry and eggs. 

The Monmouth Oil and Guano Company, 
Port Monmouth N. 
with a capital stock of $50,000 to manufac- 
ture fertilizers by G. P. Smith, J. H. Smith 
and others. 


J., has been incorporated 


The National Cotton Oil Company, Jersey 
City, N. J., has incorporated with a 
capital stock of $200,000 by N. E. Wiggins, 
F. E. Gollier of New York City and H. Roth 


of Jersey City. 


been 


Cooley & Company, of Camden, N. J., have 
been incorporated with $50,000 by E. E. 
Cooley, John W. Cooley and T. J. Middleton 
to deal in poultry and poultry products and 
to conduct a poultry farm. 


The Port Huron Creamery Company at 
Port Huron, Mich., has leased the Phoenix 
Iron Works at that place, where a_ large 


poultry plant will be established and a spe- 
cialty made of milk-fed poultry. 

C. Burton, R. K. Wooten and J. T. Aust, of 
Chickasha, Okla., and -W.. A.. Wilheld, of 
[uanah, Okla., have incorporated the Hollis 
Cotton Oil, Light and Ice Company, of Hol- 
lis, Okla., with a capital stock of $75,000. 

The W. H. Noble Company, of Cleveland, 
Ohio, has ‘been incorporated with $25,000 
eapital to deal in poultry, meat. fish and 
produce by P. E. Mapes, W. H. Noble. W. K. 
Stanley, H. N. Pettibone and A. L. Gannon. 


2, 
= ~ ee --— 


CATTLE EXPORTS FALL OFF. 

Figures of livestock and meat exports pub- 
lished by The National Provisioner have long 
shown the decline in foreign trade, especially 
in shipments of live animals. It is now stated 
that steamship lines which have been engaged 
Phila- 
the 


in the transportation of cattle from 


delphia to foreign ports are removing 





compartments used for the accommodation of 
livestock from their vessels. 
This, it is said, is due to the almost com- 


plete ending of shipments from that port 
since the beginning of the year, due to the 
fact that-European buyers are looking to 
South America for cattle. This change 


threatens to cause the port of Philadelphia 
a loss in export trade 
$500,000 a year. 

year, it 
Western 


about 
Up to the beginning of the 
from 600 to 1,000 head of 
beef cattle 
upon vessels there for European ports. 


aggregating 


is said, 
week 
But 


were loaded every 


since then the shipments have dwindled to 
practically nothing. 
po 


NEW SWIFT PLANT AT ST. PAUL OPEN. 

The new hog killing house of Swift & 
Company at their South St. Paul plant was 
last 
has 


week put in operation. The building 
construction for a 
year, and is one of the finest in the country 


in detail of equipment and construction. 


been in course of 





PROPOSALS. 
PROPOSALS FOR BEEF AND MUTTON. 


Governor’s Island, N. Y., March 16, 1911. 
Sealed proposals in triplicate for furnishing 





and delivering fresh beef and mutton required 
during 12 months beginning July 1, 1911, in 
accordance with specifications and conditions 
set forth in Circular No. 6, War Department, 
Office of Commissary General, Washington, 
D. C., April 21, 1910, will be received by com- 
missaries of following posts, respectively, 
until 11 a. m., April 17, 1911, and then 
opened. Forts McKinley, Preble, Williams, 
Me.; Constitution, N. H.; Ethan Allen, Vt.; 
Springfield Armory, Watertown Arsenal, 
Andrews, Banks, ‘Revere, Rodman, Strong, 
Warren, Mass.; Adams, Greble, R. I.; Madi- 
son and Plattsburg Barracks, Watervliet Ar- 
senal, West Point,‘ Hamilton, Jay, Niagara, 
Ontario, rorter, Terry, Totten, Wadsworth, 
Wood, H. G. Wright, N. Y.; Hancock, Mott, 
N. J.; Frankford Arsenal, Pa.;*DuPont, Del.; 
Howard, McHenry, Washington, Md.; Walter 
Reed General Hospital, Washington Barracks, 
D. C.; Hunt, Monroe, Myer, Va.; San Juan, 
P. R. Information furnished on: application 
to commissaries of respective posts or to 
undersigned. Envelopes containing proposals 
should be marked, “Proposals for beef and 
mutton to be opened April 17, 1911,” and ad- 
dressed to Commissary, at post to be sup- 


plied. Jas. N. Allison, Asst. Comsy. Gen’l. 
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DESICGRING AND CONSULTING 
CINEERS 


SANITARY RENDERING 


TRIED AND TRUE 


This ad. shows equipment taking place of separate steaming tank, 
g All handling of raw material ceases 
@ Compact, modern, efficient, labor saving. 


slush box, press and dryer. 
after entering outfit. 


@ Plants installed and endorsed all over the country. 
packing house offal, tallow, blood, butcher scraps, hotel collec- 


tions, garbage, etc. 


For particulars address 


WANNENWETSCH & CO. 


BUFFALO, N. Y., U. S. A. 


NO EXPERIMENT 


g Renders 
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SOLVING SOUR HAM PUZZLE 


Packers have long awaited a solution of the 


” 


mystery of “souring” in cured meats, and a 
remedy for the heavy losses which they suffer 
‘from the condemnation by the government of 
The 


this 


all such meats. National Provisioner 


takes -pleasure week in presenting the 


report of the Federal authorities who have 
been investigating this question, and who 
think they have found a solution for the 
trouble. 

The trade will read this report, which 
reaches them through the columns of The 
National Provisioner, with the greatest in- 
terest. Its nature and its conclusions will 
doubtless cause endless discussion. It upsets 
all previous theories of “sours,” and intro- 


duces to the scientific world a new kind of 


which is 





“bug”—the bacillus putrefaciens 
indicts as the chief and sole criminal in this 


“sour meat” case. 


This new and hitherto unsuspected germ is 
said to be as insidious in its methods and its 
effects as almost any of its fellows in the 
family of bacteria, and the government’ ex- 
pert does not offer a cure for its ravages, but 
only more or less’ effectual preventive 
that this 


new “bug” is declared not to be harmful to 


measures. It is noted, however, 
health, for which the packer will be thankful, 


since the government has heretofore con- 
demned all “sour” meats as being in its opin- 
ion unfit for food. 

Comment on this report is withheld pending 
any action which the government may take 
Meanwhile The 


National Provisioner is pleased to be able to 


based upon its conclusions. 


give to the trade information which it has so 
long sought, and material for so much interest- 
ing discussion as this report will afford. 

i? 


—_“o———_- 


LOST—A BEEF APPETITE 

Beef managers and beef salesmen have 
complained bitterly of the state of demand 
for dressed beef in recent weeks. The entire 
fresh meat trade has been exceptionally dull, 
but the lack of life in the beef end of the 
business has been especially marked. 

The break in the over-supplied egg and 
poultry markets has been in a large meas- 
ure responsible for the diversion of consump- 
tive demand from meat channels. People 
have been indulging their egg and poultry 
appetites, not so much because they prefer 
eggs and poultry as because there was an 
opportunity for economy—or apparent econ- 
omy—in the lower prices in those markets. 
This has been particularly true in regard 
to eggs. 

Then, 


have been over-supplied and prices corre- 


too, the sheep and lamb markets 


spondingly low until recently, and though 
the majority of retailers have not cut prices 
according to the wholesale markets, yet 
there has been more or less cheaper mut- 
ton and lamb going into consumptive chan- 
nels. 

It is also suggested that the recent heavy 
runs of hogs and cheaper prices of pork to 
the consuming trade have been factors in 


the unsatisfactory condition of the beef 


trade. It has been a long time since the 
consumer felt that he could afford to eat 
pork liberally, but with prices somewhat 
reduced there has been a turn toward pork 
consumption, and where consumers could get 
cheaper pork they have been making up 
for lost time. 

Signs this week for the first time point 
Though 


cattle shippers complain of conditions, yet 


to a turn in the beef situation. 
the packer has had the worst end of it, 
with live cost holding far above dressed 
Packers “lave “ been 
showing minus margins on their beef in re- 


beef selling conditions. 


cent weeks which make the accounting heads 
tear their hair in despair, and burn up the 
wires with objurgations directed at their 
sales forces. But with cattle somewhat 
lower alive, and coolers pretty well emptied, 
the beef situation appears a little brighter 
to the packer, however dubious it may ap- 
pear to the shipper who has had things 
pretty much his own way heretofore. 
USED COTTON SALAD OIL 

A notable evidence of the awakening of the 
South to the value of its material assets was 
furnished by the interesting fact that refined 
cottonseed oil instead of the usual imported 
olive oil was used in the salad dressing at the 
banquet tendered President Taft upon his 


recent visit to Atlanta. It is not recorded 
that the President “passed up” his salad, or 
It is 


probable that he would not have known the 


that he made a grimace as he ate it. 


difference had it not been called to his atten- 
tion by Southerners proud of their product. 
The attention of judicial and other authorities, 
accustomed to discriminate in their rulings 
against cotton salad oil and in favor of olive 
oil, is respectfully called to this incident as 
having some part in establishing in the view 
of the law a sufficient precedent of custom for 
giving cottonseed oil a “square deal.” 
° 


——o—__ 


JUST A CASE OF LIVER 
In the course of a revent discussion of 
meat prices the editor of a New York news- 
paper relieves his system of the following: 


Calves’ liver commands thirty-five cents at 
retail here in New York, and a Washington 
Market stallkeeper essays to explain that out- 
rageous price with the sapient remark that 
“a calf has only one liver, you know”! What 
this country needs more than a permanent, 
—_ partisan tariff commission is a Federal 
law prohibiting calves from being born with 
less than six livers apiece. 


Without attempting to discuss either the 
retail price of calves’ liver or the congested 
condition of this newspaper editor’s liver, it 
might be safe to hazard the guess that calves 
would need a good many more than six 
livers apiece to satisfy the demands of that 
class of customers which likes to get some- 


thing for nothing! 
2 


—o—_—_ 


SHOULD NOT EXEMPT GROCERS 

Minneapolis master butchers are protesting 
against the application of the existing city 
ordinance regulating the handling and sale of 
meats which discriminates against them and in 
It has been held that the 


ordinance is not applicable to grocers who 


favor of grocers. 
sell hams, bacon and other meats, and the 
dealers will urge that it be changed in this 
respect. They say that inasmuch as they 
are paying a license fee of $5 a year and 
complying with the ordinance regulations, 
that the same regulations should be made to 
apply to grocers. They certainly appear to 


have justice on their side. 
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PRACTICAL POINTS FOR THE TRADE 


ACTUAL PACKINGHOUSE TESTS. 


[EDITOR'S NOTE.—Every packinghouse superin- 
tendent keeps a record of tests, which is his most 
precious possession, and which serves him as a guide 
and reference in sueceeding operations. It is only 


actual tests that tell the story in packinghouse prac- 
tice; theory is all right, but practical results are a 
necessary guide always. The National Provisioner 
has printed on this page of ‘‘Practical Poiuts for the 
Trade’ many tests of this sort, in answering in- 
quiries from subscribers It has many more of these 


test results at its command, and will publish them 
from time to time for the general information of 
readers, instead of withholding them until some 


specific inquiry. is made.] 


Dry Sugar-Cured New England Ham. 
Following are the 
New England ham, dry sugar-cured: Lean 
pork cuttings, 438 lbs.; potato flour, 20 Ibs.; 
18 bungs (56 pieces), 18 lbs.; 


details of a test on 


1 ball of 5-ply 
twine. Labor at 50 cents per ewt. 


The product was smoked 2¥, hours at a 


temperature of 160 degs. Fahr. to 165 degs. 
Fahr., and cooked three hours in water com- 
mencing at 200 degs. Fahr. temperature and 
finishing at 160 Fahr. This _ batch 


weighed 460 lbs., chilled weight. 


degs. 


~—— 


PREPARING AND SORTING BONES. 
The 
from a packer: 


following inquiry has been received 
Editor ‘The National Provisioner: 

The preparation and sorting of bones for 
manufacturing purposes is something we 
know nothing about. Can you give us some 
information briefly as to what to do about 
it? 

The are cattle 
bones, and are known to the trade as round 
and flat shin bones and thigh bones. They 
vary in price from $60 to $95 per ton, accord- 
ing to quality and average weight, the heavi- 
est being the most valuable, other conditions 
being equal. Weights run from 40 to 50 Ibs. 
and over per 100 pieces in flat and round shin 
bones, and around 90 and 95 per 100 pieces in 
thigh bones. 

Flat shin bones averaging 38 to 40 Ibs. 
bring the lowest figure. 


bones here referred to 


Round shin bones 
averaging 40 Ibs. bring a higher price, round 
shin bones 50 Ibs. average higher still, and 
thigh bones averaging 90 to 95 lbs. the high- 
The bones are sorted close to the 
various averages and so sold. The sorting is 
usually guesswork as a rule, and is remark- 


est price. 


ably accurate, owing to long practice thereat 
Smaller flat and 
weights 


by the men thus employed. 
than the 
thrown together and sold at their compara- 
tive valuation. 


round shins given are 


These bones should be taken from the kill- 
ing floor as soon as removed ‘from the car- 
cass and thoroughly washed in cold water. 
Then all glue stock should be removed there- 
from, then the knuckle and foot is sawed off, 
just exposing the marrow at each end of the 
hone proper. 
( old 
tends to discolor the bone in the subsequent 
cooking. 


The bones are then soaked in 


water to further remove blood, which 


Before cooking all this discoloring matter 
must be removed, even if the soaking water 
has to be renewed a couple of times. The 
cooking should be effected at about 190 degs. 
Fahr. from four to five hours. Boiling point 
must not be reached at any stage during 
cooking. 

After the cooking is done the grease or oil 
is skimmed from the vat and the bones al- 
lowed to remain in the water until all the 
grease possible has been skimmed therefrom, 
when they may be removed and thoroughly 
washed in a revolving bone washer for about 
an hour, sprinkIng with hot water all the 
while. 

As all these waters contain oil and heavier 
substances containing grease, “stick,” etc., 
they should be utilized accordingly. 

After being thoroughly washed, the bones 
are spread upon racks to dry in.a tempera- 
ture of from 70 degs. to 90 degs. Fahr., the 
room being light and well ventilated, but 
not draughty. The drying will be effected in 
about 24 hours, when, the bones may’ be stored 
in a room at a temperature of from 70 degs. 
to 80 degs. Fahr., with good light and ven- 
tilation. 

All authorities agree that these bones 
should be handled without any delay from 
start to finish; that all blood and dirt should 
be removed by cold water before cooking; 
that cooking water should never exceed 200 
degs. Fahr., and that light, cool storage is 
necessary. These are the directions as briefly 
as it is possible to give them. 


——- -efo— -— 


YIELD OF PRIZE STEER CARCASS. 

In a recent issue The National Provisioner 
reader for the 
dressing out figures of the grand champion fat 
steer at the last International Show at Chi- 
eago, Shamrock II, a grade Angus calf. These 
figures were given in partial form at that time, 
but the statistics the 


published a request from a 


complete concerning 


dressing out and cutting up, and the price 
yield as well, are now available, and are given 
the courtesy of C. H. 
Morgan & Co., of Chicago, the purchasers of 
the animal: 


as follows, through 


Live weight, 1,120 lbs.; dressed weight, 
759 Ibs., percentage 67.7 per cent., divided as 
follows, with sales yield: 

Shanks, 22 7-10 Ibs., 3 
25e. per Ib. 

Plates, 91 8-10 Ilbs., 
Se. per Ib. 

Ribs, 85 4-10 lbs., 11 1-3 per cent., sold for 
$1.50@1.75 Ib. 

Chuck, 182 lIbs., 24 per cent., sold for 25@ 
50e. Ib. . 

Loins, 144 2-10 lbs., 19 per cent. (sirloin 
and porterhouse), sold for $1.25@2.25 per lb. 

Rounds, 174 5-10 Ibs., 2% cent., sold 
for 35c. per Ib. 

Flanks, 22 4-10 lbs., 3 per cent., sold for 8c. 
per Ib. 

Suet, 
per lb. 

Total cuts, 759 Ibs.; also flank steaks $2 
per pair; liver, 35c. per Ib: 


per cent., sold for 


12 per cent., sold for 


per 


36 Ibs., 4 2-3 per cent., sold for 7c. 


— 


HANDLING OF GLUE TANKAGE. 


An inquiry has been received as follows: 
Editor The National Provisioner: 

Can you give us directions in a general 
way for making of glue fertilizers? 

In the handling of glue tankage it depends 
entirely on how much of such tankage is 
being produced, and if regular tankage is 
available at the same time. If compara- 
tively small amounts of glue tankage are 
being made, and more of the regular tankage, 
it would be best to handle both together in 
the regular way. If much or all of it is glue 
tankage, it should be degreased and then 
handled in the regular way. 

As glue stock varies considerably, exam- 
ination of a sample would be necessary in 
order for us to give intelligent advice on the 
handling of it. Also a knowledge of the 
quantity produced and of the facilities for 
handling is necessary in order to discuss the 
matter intelligently. 


—fe—__—_- 


Valuable trade information may be found 
every week on the “Practical Points for the 
Trade” page. Do you make it a habit to 
study this page? 
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FOR PURCHASING DEPARTMENTS 


A BRECHT PAUNCH TRUCK. 

The Brecht company is now manufacturing 
what is claimed to be the heaviest, strongest 
It is of 
reinforced by 


and best-balanced paunch truck made. 
extra heavy galvanized iron, 
being securely riveted to a galvanized angle- 
iron frame, and is mounted on a steel axle 
equipped with wide-rim cast-iron wheels. The 
construction of this paunch truck enables the 
material to be easily loaded, and maintains an 
even balance when pushing the load. 

This truck is handy for moving 


paunches and entrails from off the killing 


very 


FINE REFRIGERATORS FOR THE HOME. 


It is claimed by the makers that chinalain- 
lined refrigerators combine the three vital 
features for economic and strictly sanitary 
refrigeration and for keeping food fresh and 
pure with least consumption of ice, as fol- 
lows: 1. The material, construction and fin- 
ish is the very best. 2. The circulation of 
sweet, dry cold air in the provision room is 
automatic and continuous. 3. The lining is 
lustrous white and of the same consistency 
throughout; it remains perfectly smooth 
with use. 





\ 
THE IMPROVED BRECHT PAUNCH TRUCK. 


floor, or any other material to be transported 
from one department to another. Its weighi 
is 80 lbs. The Brecht company will be glad 
to give further particulars and prices upon 
application. The illustration herewith shows 
. the substantial lines and handy form of this 
truck. 


ARMSTRONG ISSUES HANDSOME BOOK. 


A complete history of Nonpareil corkboard, 
from the raw material and its surroundings 
through all the processes of treatment until 
it reaches its ultimate use as insulation, is 
told in a handsomely prepared booklet issued 
by the Armstrong Cork Company of Pitts- 
burg. The book contains seventy pages, and 
is published in the highest style of typo- 


graphic art. The story is told. in pictures, 


interestingly described, showing the cork 
oak, the method of stripping the bark, 


transporting it, the com- 


pany’s factory and the installation of the 


the handling in 


finished cork board in many of the best 
known modern refrigerating plants. The 


book may be obtained upon application to- 
day of the company’s offices. 
—---Qe---—— 

Valuable trade information may be found 
every week on the “Practical Points for the 
Trade” page. Do you make it a habit ‘to 
study this page? 


The sole manufacturers of these high- 
grade refrigerators are The Cincinnati Butch- 
ers’ Supply Company. These refrigerators 
are too expensive for meat markets, but 
they are just what is wanted for the home, 
where not only comfort, but health and life 
depend on the refrigerator. Only the best 
and most sanitary should be used. All per- 
ishable food passes through it to be kept 
fresh and healthful, or to become impure 
and unsafe to use. 

The great value of the chinalain-lined re- 
frigerators is recognized where they are 
known;.some of our wealthiest families have 
them and recommend them to their 
friends. Lately The Cincinnati Butchers’ 
Supply Company installed one’ in the new 
residence of Archbishop Moeller, of the Cin- 
cinnati Diocese, who, after thorough investi- 
gation, decided in its favor, and since using 
it is highly pleased with its artistic appear- 
ance and perfect work. 

~— fe -— 


STUDY TRIUMPH MACHINE METHODS. 


A delegation of third-year students from the 
Kentucky State University, Lexington, Ky.. 
visited the plant of the Triumph Electric & 
Ice Machine Company at Cincinnati last 
Wednesday.and were conducted’ through the 
plant by employees who-explained the various 


in use 


methods of manufacture. The visitors were 
particularly interested in machine tool design, 
and had selected the Triumph company as 
part of their itinerary on account of the mod- 
ern and up-to-date equipment employed in 
these shops. A most instructive and pleasant 
time was spent by the students. 
~ fo 
COLD-STORAGE FISH PLANTS. 

Announcement that arrangements have been 
concluded with a large United States packing 
concern to establish aad operate five cold- 
storage plants in Newfoundland, for fish and 
fish products, has been made. The company 
proposes to erect these plants at its own ex- 
within the next five years, reports 
Consul James 8S. Benedict of St. John’s. Each 
plant will cost $100,000 or more, and one a 
year is to be built and started, the whole to 
be operated for 15 years. 


pense 


The company proposes’ to erect within the 
same period five smokehouses, five fish-packing 
factories, two glue factories, and two guano 
factories, whereby they. will- be able to utilize 
the by-products of the main industry. A 
packing and smokehouse are to be 
erected each year, and glue and guano factories 
every two years. 

Provision has also been made fer a floating 
plant, instead of a station on land, which can 
be moved around the coast from place to 
place, and thus avail of-the fishery possibili- 
ties of the northern section of the coast, 
which is icebound for part of the year, and 
this also provides against a possible shortage 
of fish in any vicinity. 

An option has already been secured on the 
whaling plant at Lark Harbor, Bay of Islands, 
where the company will erect its first establish- 
ment. This plant was constructed several 
years ago, at an outlay of $40,000, and, as 
an immense herring trade-is done in the vicin- 
ity. the outlook is most promising. 

The company asks for free entry of ma- 
chinery and equipment and for grants of free 
Crown lands for factories, timber areas for 
box and barrel making, and water powers for 
operating and lighting. The colony is to be 
asked to guarantee 114 per cent. interest an- 
nually on the buildings and plant, up to 
$500,000, and to make up any shortage in a 
5 per cent. dividend on the operations of the 
concern. 

A new cold-storage fish plant has been com- 
pleted at Lockeport, Nova Scotia, the officers 
of which are nearly all Americans. The com- 
pany will supply fishermen with bait, buy all 
kinds of fish offered, and deal in fish of every 
kind except salt fish. Two 8-knot knock- 
about fishing boats, each to be manned with 18 


house 


men, and a good steamer, to traverse the coast 
and buy and deliver all fish and fish products 
at the factory, have been ordered in the 
United States. The smokehouse has a daily 
capacity of 40,000 pounds of fish, and smoked 
fish will be one of the special features of the 


plant. 
BA ae 


WANT A GOOD POSITION? 


There are plenty of men out of employ- 
ment, but a good packinghouse man need 
idle if he makes use of the 
“Wanted” department of The National Pro- 
visioner. — 


never be 
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ICE AND REFRIGERATION 





Why not let the example of the Ar- 
mour and other large cold storage plants 
help solve your insulation problem— 
why not use 


NEPONSET INSULATING PAPER 


7 Write for Sample 


FUONSET] F.W. BIRD & SON 
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NEW CORPORATIONS. 


Hollis, Okla.—C. Burton of Chickasha and 
others have incorporated the Hollis Cotton 
Oil, Light and Ice Company with a capital 
stock of $75,000. 

Belton, Tex.—The Belton Ice and Electric 
Company has been incorporated by W. W. 
Thornton, N. K. Smith and M. V. Smith. 
The capital stock is $75,000. 

Warsaw, N. Y.—The Hershey-Caoley 
Creamery Company has been incorporated 
with $30,000 capital stock by P. M. Hershey, 
Lebanon, Pa., N. Hershey, Derry Church, Pa., 
and L. H. Cooley, of Warsaw. 

Wilson, N. C.—The Wilson Ice and Fuel 
Company has been incorporated with a capi- 
tal stock of $125,000 by T. M. Washington, 
G. D. Green and W. J. Boykin. The plant of 
the Consolidated Ice Company has been pur- 
chased. 


———$o- 


ICE NOTES. 

Chester, Pa.—The Penn Ice Company is in- 
stalling a new ice machine. 

Walterboro, 8S. C.—J. D. Glover will 
erect an ice plant at this place this year. 

Worcester, Mass.—The Walker Ice Com- 
pany is to build a storehouse at Lake Side 
avenue. 


not 


Calhoun, La.—An ice house belonging to 
the People’s Ice Company has been destroyed 
by fire. ‘ 

Belton, Tex.—The Belton Ice and Refrig- 


erating Company has been purchased by 
Walter Thornton. . 

Baltimore, Md.—The Knickerbocker Ice 
Company has plans prepared for a two-story 
brick ice warehouse. 


St. Louis, Mo.—The ice storage house of 
the Polar Wave Ice and Coal Company has 
been damaged by fire. 

Milwaukee, Wis.—The Pabst Brewing Com- 
pany has received permit to erect a storage 
house costing $175,000. 

Long Branch, N. J.—The cold storage and 
ice plant belonging to Conover Gaskin was 
destroyed by fire on March 16. 

Mandeville, La.—The Mandeville Light and 
Ice Company has awarded the Contract for 
a lighting and refrigerating plant. 

Roswell, N. M.—The Haynes & Bonney 
ice plant recently purchased by Jackson & 
Morrison has been destroyed by fire. 


Brownsville, Tex.—The capital stock of the 
People’s Ice and Manufacturing Company has 
been increased from $40,000 to $100,000. 

Montgomery, Ala.—The installation of an 
ice and cold storage plant is contemplated 
by the Bozeman Warehouse, Storage and 
Selling Company. 

Port Chester, N. Y.—The Consolidated Ice 
Company and the Hygeia Ice and Coal Com- 
pany have consolidated, under the name of 
the Port Chester Hygeia Ice Company. 

Lebanon, Pa.—Property has been purchased 
here by J. M. Shenk and Thomas Evans, of 
the United Ice and Coal Company of Harris- 
burg, for the erection of a 50-ton ice plant. 

— 


OPERATING WITH THE FLOODED SYS- 
TEM. 
By W. H. Manns, Waynesboro, Pa.* 
One of the most important features in the 


of the to be 
perfectly familiar with the action of the am- 


operation ammonia system is 
monia when operating in the different forms 
of dry gas, saturated gas, or in a liquid state. 
by the 
majority of engineers, which is retained only 
in the same proportion as our individual ex- 


The principal experience obtained 


perience has brought us in direct contact with 
the various conditions, convinces us that by 
opening an expansion or regulating valve, cold 
is produced beyond the point of expansion ; 
but how many stop long enough to think why? 
As the plant they have erected is ready for 
test, and by allowing the ammonia to continu- 
ously flow through the expansion or regulating 
valve, the brine or temperature of the rooms 
comes down to that desired, finally producing 
ice in the cans and maintaining such tempera- 
tures as will fill the requirements of the con- 
tract, 

All are familiar with the 
action of ammonia, know that all parts of the 


engineers, who 
plant, insulated walls, product in rooms, freez- 
ing tank filled with brine, cans, water in cans, 
coils, insulation, etc., are naturally at a high 
temperature when starting; that you can get 
proportionately more work out of your ice- 
making or refrigerating machine by running 
with a high back pressure than with low back 
pressure, and will, therefore, start work with 
a back pressure in about the same proportion 
as the temperature is to pressure. In other 
words, if the temperature of your room or 
brine is 65 degrees, operate with 65 pounds 
back pressure, which will give you a certain 
range of difference between the temperature of 


*Editor’s Note.—This is the sixth article of a series 
by W. H. Manns, secretary of the Frick Company, 
Waynesboro, Pa., and sales manager of the ice and 
refrigerating department. The whole series comprises 
“The Erecting and Operating Engineer's Guide,’’ and 
should be of inestimable value to eugineers.—Cold 
Storage and Ice Trade Journal. 
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well balanced, finely tempered, 
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brine or room and temperature of ammonia 
leaving the expansion valve. As your temper- 
ature comes down in room or tank reduce back 
pressure in the same proportion until you reach 
the point desired, then continue with whatever 
back pressure is necessary to reduce tempera- 
ture to produce by continuous running, re- 
membering that the temperature of ammonia 
is always about 15 lower than the correspond- 
ing pressure carried, as per table here quoted: 


Back Pressure. Temperature. 


65 pounds, 44 above zero. 


es * iat: 
55 ‘“ 388 ‘“ “ 
50 “ 34 “ “ 
45 ‘“ 30 “ “ 
40 ‘“ 26 “ “ 
35 “ 22 ‘“ “ 
30 “ 17 “ ‘“ 
25 ‘ 12 ‘“ “ 
20 ‘“ 6 +} 66 “ 
15 “ 0 “ “ 
10 . 8 ‘below zero. 
5 “ 17 “ ‘“ 
0 3 “ “ 


The Flooded System. 

The operation of the flooded system is much 
different from that of the dry gas. The term 
“flooded’’ would indicate that the coils are 
filled with pure liquid. This is not so at all 
times, particularly when starting, as the me- 
dium to be cooled which’ surrounds the coils 
is at a high temperature and will create a very 
rapid boiling of the liquid which causes the 
generating of gas in same proportion as the 
heat is absorbed. This gas forms on inside of 
pipes in globules or bubbles which expand and 
create a.pressure, forcing its way out of the 
pipe in whatever direction it has least resist- 
ance, which usually-is towards the suction out- 
let- only, through the accumulator and back to 
machine. It is necessary, therefore, to pro- 
ceed in the operation of the flooded system 
exactly the same as for the dry gas system, 
cooling down the elements by expansion. As 
the temperature lowers in tank or rooms, 
gradually allowing liquid to enter coils in same 
proportion as temperature is reduced, and 
finally when the entire body of brine or the 
room is cooled down to regular working 
temperature, you may operate coils flooded 
or full of liquid. You can readily see that, 
after the temperature has been reduced to 
the point desired, the only heat being applied 
is through the cans in tank which are being 
filled with warm water, fresh goods placed in 
rooms and leakage through the insulation. 

The principal point to observe is the amount 
of liquid continuously carried in the bottom 
of the accumulator, which, in any case, should 
not exceed eighteen to twenty-four inches. 
This can be evenly controlled by one valve 
governing the main feed to tank or coils. It 
can be observed by placing an equalizing pipe 
or gauge at top of accumulator and inlet to 
coil in freezing tank, between regulating valve 
and inlet to coils. The use of a glass gauge 
for this purpose is not recommended, owing to 
danger of breakage and possible loss of your 
charge of ammonia. 

It is also very important to be able to con- 
trol the flow of gases and liquid which always 
flow toward the point of least resistance or 
outlet. This has given many of the manufac- 


turers who have attempted to apply this sys- 
tem considerable trouble, due to the liquid 
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IN AMMONIA 


your plant so surely as 
ladened with organic impurities. 


AMMONIA 


and purified. 


PURITY IS ESSENTIAL 


For nothing will reduce the profits of 
Ammonia 


BOWER BRAND ANHYDROUS 


is made from pure Aqua Ammonia of 
our own production, thoroughly refined 


Send for Free Book 


ATLANTA, Morrow Transfer & Storage Co, 
BALTIMORE, Jos. S. Wernig. 


BIRMINGHAM, Kates Transfer & Storage Co. 
BOSTON, 120 Milk St., Chas. P. Duffee. 
BUFFALO, Keystone Warehouse Co., Jarob 


House & Son. 
CHICAGO, F. C. Schapper, Wakem & McLaughlin. 
CINCINNATI, Pan Handle Storage Warehouse, 
The Burger Bros. Co. 
CLEVELAND, General Cartage & Storage Co., 
Henry Bollinger. 
DETROIT, Riverside Storage & Cartage Co., 
Ltd., Newman Brothers, Inc. 
DALLAS, Oriental Oil Co. 
FORT WORTH, Western Warehouse Co. 
HOUSTON, Texas Warehouse Co. 
INDIANAPOLIS, Railroad Transfer Co. 
JACKSONVILLE, St. Elmo, W. Acosta. 
KANSAS CITY, Crutcher Warehouse Co. 
LIVERPOOL, Peter R. McQuie & Son. 
LOS ANGELES, United Iron Works. 
LOUISVILLE, Louisville Public Warehouse Co. 


B. B. AMMONIA may be 


obtained from the following: 


MEMPHIS, Patterson Transfer Co. 

MILWAUKEE, Central Warehouse. 

MEXICO, D. F., Ernst O. Heinsdorf, 

NEWARK, Brewers’ & Bottlers’ Supply Ce. 

NEW ORLEANS, Iron Warehouses. . 

NEW YORK, Roessler & Hasslacher Chemical Co. 
Shipley Construction & Supply Co. 

NORFOLK, Nottingham & Wrenn Co. 

OKLAHOMA CITY, O. K. Transfer & Storage Co. 

PHILADELPHIA, Henry Bower Chemical Mfg. Co. 

PITTSBURGH, Pennsylvania Tramsfer Co., Ltd., 
Mueller & Kusen. 

PROVIDENCE, Rhode Island Warehouse Co., 
Edwin Knowles. 

ROCHESTER, Shipley Construction & Supply Co. 

ST. LOUIS, McPheeters Warehouse Co., Pilsbry- 
secker Eng. & Sup. Co. 

SAVANNAH, Benton Transfer Co. 

SAN FRANCISCO, United Iron Works. 

SPOKANE, United Iron Works. 

SEATTLE, United Iron Works. 

TOLEDO, Moreton Truck & Storage Co. 

WASHINGTON, Littlefield, Alvord &~Ce. 








HENRY BOWER CHEMICAL MANUFACTURING CO., 29th St. and Gray’s Ferry Road, Philadelphia, Pa. 








returning from coils through bottom connec- 
tion of accumulator, which construction is in- 
tended only for the return of such liquid as 
may be entrained with the gas through suction 
line into the accumulator. This feature, how- 
ever, is overcome by the application of a check 
valve in the line between the accumulator and 
the coils, which forces the gases that are gen- 
erated and the liquid ahead of gas in one di- 
rection only, and that is to the accumulator, 
the gas passing off to machine and the liquid 
the the 
valve, thereby preventing absolutely any liquid 


returning to coils - through check 
returning to the machine and the possibility 
of your suction line lying full of liquid and 
thereby retarding the work you desire to do at 
the proper place. 

You will probably ask why it is possible to 
obtain greater results when operating a freez- 
ing system or other pipe surface flooded than 
could be obtained in the old way, or dry gas 
system. In anticipation of this question, we 
would state that the transfer of heat between 
one medium and another is much greater when 
operating the coils flooded than with ‘dry gas. 
In other words, it is possible to obtain one 
hundred B. t. u.’s per square foot of heat 
absorbing surface for each degree of difference 
in temperature between the ammonia and what- 


the coils be sub- 
is usually brine) per hour as 
only about fifteen B. t. u.’s 
when operating on the dry gas system. 


It must be remembered that the application 


ever liquid in which may 


merged (which 


compared with 


of the flooded system is intended to increase 
the the and 
increase the efficiency of 


surface only, 
the 
chine in the same broad proportion as has been 
for the 
reason that the machine must handle the same 


efficiency of coil 


does not ma- 


erroneously stated and anticipated, 
amount of gas in the old way. 

If you have had any experience with a shell 
cooler, which is the flooded system pure and 
simple, and which has been in continuous oper- 
ation many years, you can appreciate, no 
doubt, why it is possible to operate continu- 
ously without being annoyed by the purging of 
the liquid and flushing back on machine and 
the constant waste by running down the rods. 

As already stated, the entire feature is con- 
trolled by the application of the check valve, 
the forcing of gases and liquid in one direction 
only and the carrying of a certain level of 
liquid in the accumulator, not exceeding 18 to, 
24 inches at any time, which permits sufficient 
space for gases to rise and pass off to machine 
entraining any liquid 


without conveying or 


whatever. 








YORK 


STANDARD 


Vertical Single-Acting 
Machine 


here shown, is made in sizes 
from 40 to 750 tons ca- 
pacity per day. 


For smaller sizes of same 
general type, 10 to 30 
tons, send for Bul- 
letin 10. 


Enclosed Types 
¥% to 17 tons, Bulletin 42. 


Horizontal Double-Acting 
20 to 600 tons, Bulletin 15. 


Absorption Plants 


| all sizes, Bulletin 22. 
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General Western Office 8: 
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Bargains in equipment may be obtained’ by 
watching the “For Sale” department, page 48. 
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Packers and warehousemen want a door on 
their coolers and freezers that will 
the gaff.’’ 





“stand 
They want a fastener that’s easy 
to work and yet is a sure locker. 

We have bid on and landed some of the big- 
gest packers’ jobs there were to be had. Shows 
our doors and our prices are right, doesn’t it? 
We'll give you a list of these jobs if you want 
it. 

Find out about our door by writing us or ask 
anf of our customers their opinion. 


Write for Catalog. 


JONES COLD STORE DOOR CO. 


Hagerstown, Maryland 
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REPORT ON HAM SOURING. 


(Continued from page 16.) 

these hams is not always thorough, and there 
are certain areas in the inner or deeper por- 
tions of the hams in which the tissues are not 
thoroughly 


pickle. 


saturated with the pumping 

Under the present methods of curing, the 
greater proportion of the sours occur among 
the partly pumped or mild-cure hams. These 
hams are pumped in the shank only, and the 
growth of the bacillus within 
the bodies of these hams is not interfered with 
until the curing pickle has penetrated from the 
outside. 
curing 


ham-souring 


As it requires several weeks for the 
pickle. to penetrate thoroughly into 
the deeper portions of these hams, the bacillus 
is thus afforded a considerable interval in 
which to develop before it is exposed to the 
inhibitory action of the pickle. If these hams 
could be thoroughly pumped in the body at 
the beginning of the cure in the same manner 
as the regular-cure hams, the chief loss from 
ham souring would be eliminated. 

' It would not 


the 


do, however, to 
the same pumping 
pickle used in the regular cure, as the meat 
would be rendered too salty and the 
flavor of the ham would be lost. There is un- 
doubtedly a demand for mild-cure hams, other- 
wise they would net be on the market; and 
the question then arises how to pump these 
hams and still retain a mild cure. This might 
he accomplished by pumping these hams with 
their own curing pickle, which is usually a 
milder pickle than that employed in the reg- 
ular cure, or an even milder pumping pickle 
might be used. If mild-cure hams were pumped 


pump these 


hams in body with 


mild 


in this way, the percentage of souring in 
these hams could undoubtedly be greatly 
diminished without materially affecting the 


flavor of the ham. 

To recapitulate briefly, the prevention of 
ham souring is to be sought in two ways: (1) 
Through greater care in handling the hams 
and the adoption of. precautionary measures 
to prevent the introduction of the ham-sour- 
ing bacillus into the bodies of the hams, and 
(2) through more thorough pumping of the 
deeper or inner portions of the hams, so as 
to create an 
which the 


unfavorable soil or medium in 


ham-souring bacillus cannot. de- 
velop even if it should gain entrance into the 
bodies of the hams. 

From what has been said it will be appar- 
ent that ham souring can probably never be 
entirely eliminated the packing house 


under the present methods of curing, but the 


from 


adoption of precautionary measures in testing 
and pumping hams, together with a more thor- 
ough pumping of all hams in ways similar to 
those suggested, would unquestionably reduce 
very materially the losses from this source, 
(To be continued.) 
te 
EXPORTS OF HOG PRODUCTS. 

Exports of hog products from New York 

reported up to Wednesday, March 22, 1911: 


BACON.— Barbados, W. I., 48,635 Ibs.; Bar- 
celona, Spain, 2,625 lbs.; Bordeaux, France, 
22,041 lbs.; Colon, Panama, 2,306 Ibs.; Cadiz, 


Spain, 5,173 lbs.; Genoa, Italy, 32,065 Ibs.; 
Glasgow, Scotland, 67,759 Ibs.; Hamilton, 
W. L., 3498 lbs.; Havana, Cuba, 67,401 Ibs.: 
Liverpool, England, 770,740 Ibs.; Nassau, W. 
T.. 490 Ibs.: Para, Brazil, 13,608 Ibs.; Port 
Limon, C. R., 1,016 Ibs.; Santos, Brazil, 1.392 
Ibs.: Santiago, Cuba, 17,700 Ibs.; Trinidad. 
W. L., 1,137 Ibs.; Vera Cruz, Mexico, 379 lbs. 


HAMS.—Antwerp, Belgium, 100,600 Ibs.; 
3arbados, W. I., 3,711 lbs.; Colon, Panama, 
4,833 Ibs.; Caracas, Venezuela, 11,673 lbs.; 
Cayenne, French Guiana, 1,173. lbs.; Ciudad 
Bolivar, Venezuela, 1,970 Ilbs.; Demerara, 
British Guiana, 4,770 Ibs.;. Guayaquil, Ecua- 
dor, 608 lbs.; Glasgow, Scotland, 324,500 Ibs.; 
Hamilton, W. I., 8,982 Ibs.; Havana, Cuba, 
21,366 Ibs.; Jacmel, Haiti, 76,171 Ibs.; King- 
ston. W. L, 1,396 Ibs.; Liverpool, England, 
737,243 lbs.; London, England, 184,513 Ibs.; 
Macoris, 8S. D., 8,627 lbs.; Nassau, W. I., 1,662 
lbs.; Port au Prince, W. I., 2,287 lbs.; Porto 
Colombia, ——, 613 lbs.; Port Limon, 
C. R., 17.088 lbs.; Port Cabello, Venezuela, 
2.716 tbs.; Southampton, England, 31,110 
Ibs.; Santiago, Cuba, 14,481 Ibs.; Vera Cruz, 
Mexico, 4,426 Ibs. 

LARD.—Antwerp, Belgium, 293,650 Ibs., 
Aguin, 2,100 lbs.; Amapola, Hon- 
duras, 2,000 Ibs.; Bordeaux, France, 824.593 
lbs.; Buenaventura, Colombia, 186 pa.; Bar- 
celona, Spain, 1,490 Ibs.; Barbados, W. L., 
15,961 lbs.; Buenos Aires, A. R:, 2,700 Ibs.; 
Beira, Africa, 16,750 lbs.; Bremen, Germany, 
14,250 lbs.; Bluefields, Nicaragua, 22,466 lbs.; 


Curacao, Leeward Islands, 12,257 Ibs.; Colon, 
Panama, 13.062 lbs.; Cape Town, Africa, 
25.511 Ibs.; Catania, Sicily, 6,070 Ibs.; Dune- 


din, Australia, 100 gals.; Dantzig, Germany, 
16,821 lbs.; Demerara, British Guiana, 4,100 
Ibs.; Ciudad Bolivar, Venezuela, 7,000 Ibs.; 
Genoa, Italy, 12,200 Ibs.; Glasgow, Scotland, 
128,391 Ibs.; Hamburg, Germany, 258,173 Ibs.: 
Hamilton, W. L, 3.633 Ibs.; Havana. Cuba, 
97,856 Ibs.; Havre, France, 114,040 Ibs.; Jac 
mel, Haiti, 76,171 lbs.; Kingston, W. I., 3,870 
Ibs.; Koenigsberg, Germany, 212,980 Ibs.; 
Liverpool, England, 712,740 lbs.; London, Eng- 
land, 434,051 lbs.; Macoris, S. D., 30,223 Ibs.; 
Malta, Island of, 40,000 lbs.; Naples. Italy, 
10,760 lbs.; Nassau, W. L., 9,745 Ibs.; Para, 
srazil, 6,600 lbs.; Port au Prince, W. L, 
76,106 Ibs.; Porto Colombia, — 10,068 
Ibs.; Palermo, Sicily, 12,870 lbs.; Port Limon, 
C. R., 3,869 lbs.; Rio Janeiro, Brazil, 3,700 


Ibs.; Sydney, Australia, 1,500 Ibs.; South- 
ampton, England, 11.200 Ibs.; Stettin, Ger- 
many, 86,085 lbs.; Santiago, Cuba, 17,021 
Ibs.; Turks Island, W. L., 2,400 Ibs.: Trinidad, 
W. I. 21,217 Ibs.; Valparaiso, Chile, 69,173 
Ibs:; Vera Cruz, Mexico, 38,189 lbs.; West 


Hartlepool, England, 195,582 Ibs. 

LARD OIL.—Cape Town, South Africa, 350 
gals.; Demerara, British Guiana, 257 gals.; 
Genoa, Italy, 10 bbls.; Hamburg, Germany, 
45 bbls.; Macoris, S. D., 621 gals. 

PORK.—Barbados, W. I., 145 bbls.; Cay- 


enne, French Guiana; 124% bbls.; Demarara, 
British Guiana, 78 bbls.; Hamburg, Ger- 
many, 175 bbls.; Hamilton, W. I., 8 bbls.; 


Jaemel, Haiti, 37 bbls.; Kingston, W. I., 107 
bbls.; Liverpool, England, 12 tes., 75 bbls.; 
Macoris, S. D., 35 bbls.; Nassau, W. L., 52 
bbls.; Port Limon, C. R., 11 bbls.; Port au 
Prince. W. I., 190 bbls.; Port Antonio, W. I., 


26 bbls.; Trinidad, W. IL, 15 tes.; Turks 
Island. W. I., 21 bbls. 
SAUSAGE.—Antwerp, Belgium, 85 bxs.; 


Havre, France, 50 bxs. 
EXPORTS OF BEEF PRODUCTS. 
Exports of beef products from New York 
reported up to Wednesday, March 22, 1911: 


BEEF.—Antwerp, Belgium, 250 bbls.; Bar- 
bados, W. I., 243 bbls.; Bremen, Germany, 
150 bbls.; Bremerhaven, Germany, 50 bbls.; 
Colon, Panama, 24495 Jbs., 29 bbls., 7 tes.; 
Curacao, Leeward Islands, 25 bbls.; Cayenne. 
French Guiana, 85 bbls.; Demerara, British 
Guiana, 180 bbls.; Emden, Germany, 50 bbls. ; 
Glasgow, Scotland, 77 tes.; Hamilton, W. If.., 
38 bbls.; Hamburg, Germany, 316 bbls., 25.384 
Ibs.: Jaemel, Haiti, 31 bbls.; Kingston, W. I.. 
93 bbls., 26 tes.; Liverpool, England, 191,823 


Ibs,, #88 tes.; Martinique, W. I., 50 bbls.; 
Mauritius, W. I., 13 tes.; Nassau, W. IL. 23 
bbls.; Port au Prince, W. I., 47 bbls.; Port 
Antonio, W. I., 17 tes.; Port Limon, C. R., 
54 bbls.; Southampton, England, 233,113 Ibs.; 
Trinidad, W. L., 56 bbls., 23. tes. 

OLEO OIL.—Antwerp, Belgium, 137 tes.; 
Bergen, Norway, 35 tes.; Constantinople, 
Turkey, 375 tes.; Genoa, Italy, 30 tes.; ‘Glas- 


gow, Scotland, 7 tes.; Hamburg, Germany, 
$70 tes.; London, England, 200 tes.; Liver- 


pool, England, 245 tes.; Piraeus, Greece, 115 
tes.; Salonica, Turkey, 30 tes.; Stavanger, 
Norway, 70 tes. 

OLEOMARGARINE. — Barbados, W. L, 
9.000 Ibs.; Colon, Panama, 2,670 lbs.; Cura- 
cao, Leeward Islands, 1,412 Ibs.; Demerara, 
British Guiana, 10,800 lbs.; Hamilton, W. L., 
2.920 lbs.; Jacmel, Haiti, 8,100 lbs.; Macoris, 
S. D., 10,868 Ibs.; Port Antonio, W. I., 5,000 
Ibs.; Port au Prince, W. I., 9,355 lbs.; Port 
Limon, C. R., 2,170 Ibs.; Trinidad, W. L., 700 
Ibs.; Vera Cruz, Mexieo, 1,000 Ibs. 

TALLOW.—Callao, Peru, 3,768 lbs.; Jac- 
mel, Haiti, 18.377 Ibs.; Liverpool, England, 
20,079 Ibs.; Para, Brazil, 4,605 !bs.; Trinidad, 


W. I., 1,782 Ibs. 
TALLOW OIL.—Hamburg, Germany, 10 
Lbls. 


TONGUE.—Antwerp, Belgium, 35 bbls.; 
Hamburg, Germany, 50 bbls.; Liverpool, Eng- 
land, 10 tes. 

CANNED MEAT.—Antwerp, Belgium, 436 
bxs.; Beira, Africa, 266 cs.; Bordeaux, France, 
30 pa.; Cape Town, Africa, 414 es.; Caracas, 
Venezuela, 30 c¢s.; Colon, Panama, 51 ¢s.; 
Ciudad Bolivar, Venezuela, 67 pa.; Demerara, 
British Guiana, 50 pa.; Glasgow, Scotland, 
529 pa.; Hamburg, Germany, 104 cs.; Ha- 
vana, Cuba, 50 es.; Hamilton, W. I., 74 e¢s.; 
Kingston, W. I., 186 pa.; London, England, 
1,000 cs.; Macoris, S. D., 164 pa.; Nassau, 
W. L, 102 pa.; Port Antonio, W. I., 45 es.; 


Port Cabello, Venezuela, 4 pa.; Santiago, 
Cuba, 125 c¢s.; Tampico, Mexico, 20 pa.; 
Trinidad, W. I., 59 pa.; Valparaiso, Chile, 
42 es.; Vera Cruz, Mexico, 110 pa. 

aa. 


TO IMPROVE BEEF PRODUCTION. 
A bill 
legislature 


has been introduced in the Iowa 
providing for the creating of a 
dairy and dressed beef commission to organize 
and carry on a campaign of education for the 
improvement of beef raising and dairying 
throughout the State. The measure carries 
with it. an of $15,000. The 
is to be composed of the State 
Commissioner, the Dean of the De- 
partment of Animal Husbandry at the State 
Agricultural 


appropriation 
commission 
Dairy 
College, and the Professor of 
the Dairying Department, and two other mem 
bers to be appointed by the governor, one of 
whom shall be a practical dairyman and the 
other a_ practical stockraiser. 
ee ana 

BILL TO ABOLISH KOSHER KILLING. 

The kosher trade in Massachusetts is much 
disturbed over a bill introduced in the Massa- 
chusetts legislature making it a violation of 
law to kill an animal without first deadening 
Such a law would prevent the 
slaughter of meat animals according to kosher 
rites, as it 


its senses. 


would involve first knocking the 


head and then cutting the throat. The bill 


provides for a separate penalty for each 
animal killed otherwise than by first deaden- 
ing its senses. The measure is backed by 


humane society interests, but will be opposed 


by the kosher trade and consumers. 














JENKINS ’96 PACKING 


Is the original unvuleanized sheet rubber packing. 

It is compounded with care and accuracy. 

It ‘Is strong, tough, flexible, durable. 

It makes steam joints absolutely tight and leakless. 
It, is guaranteed, 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, pork and beef by the 


Futures Break Heavily—New Low Levels 
Made—Live Hog Movement Larger— 
Quality Still Good—Lard Exports Heavy. 


The speculative interest in the future mar- 
ket has been on quite a liberal scale. The 
movement of hogs increased and as a re- 
sult of the increased movement there was a 
decided break in the future market the early 
part of this week with new low levels reached 
for the entire list. From this decline there 
was some recovery, particularly as the mar- 
ket for hogs did not continue weak, but the 
rally was limited and the pressure on pork 
developed quite actively again on Wednesday 
and Thursday with new 
reached for that article. 


low levels again 

The situation in the market is a very pe- 
culiar one. The decline has apparently been 
brought about by 
Some 


a variety of conditions. 
influences have been of a 
speculative character, and other factors have 
been partly due to the readjustment of 
values which has been going on in commodity 
prices for some time. 


of these 


The speculative senti- 
ment has been bearish, and the decline in 
the market has been very largely the result 
of this speculative condition. There has also 
been an evident determination on the part 
of the packing interests to bring about a 
lower level of live hogs due to the difficulty 
of getting any manufacturing profit out of 


barrel or tierce and hogs by the hundredweight. 


the prices as they have prevailed recently. 

There was evidently a good deal of pres- 
sure brought to bear on the future market 
for the purpose of affecting the hog market, 
and bringing about a 
The hog market 


lower level of hogs. 
has declined, but the de- 
cline has not been as rapid as the decline 
in futures. On Monday of this week there 
was a sharp break in live hogs due to the 
fact that receipts were 60,000, 
which was considerably more than had been 
anticipated. There was evident demand for 
the hogs, as there was a sharp recovery 


Chicago 


in values from the prices then made, and 
there were comparatively few left over in 
the stock yards. The low prices made on 
Monday carried the average price of hogs to 
$6.65, compared with $10.78 for the corre- 
sponding day last year. Prices rallied from 
these figures, but the figures for last week 

were the lowest since March, 1909. 
Weekly average prices of hogs, good beef 
cattle, sheep and lambs at Chicago follow: 
Hogs. Cattle. Sheep. Lambs. 


Past week......... $6.93 $6.20 $4.75 $6.15 
Previous week.... 7.03 6.30 4.55 6,10 
Cor. week 1910.... 10.82 7.35 7.80 9.60 
Cor. week 1909.... 6.70 5.85 535 7.60 
Cor. week 1908.... 4.84 6.00 5.90 7.25 
Cor. week 1907.... 653 5.385 5.60 7.60 
Cor. week 1906.... 6.25 5.20. 5.30 6.35 
Cor. week 1905..... 5.14 500: 550° 7.10 
Cor. week 1904.... .5.36 .4.00 445 5.35 


Hogs. Cattle. Sheep. Lambs. 





Cor. week 1903.... $7.35. $4.75 $5.80 $6.95 
Cor. week 1902.... 641 610 5.15 6.35 
Cor. week 1901.... 5.92 5.05 4.70 5.35 

Av. 1903 to 1910. $6.53 $5.55 $5.55 $6.95 


The weight of the hogs continues excellent, 
and the average for the past week was 242 
lbs. against 238 Ibs. the previous week; 219 
Ibs. last year, and 208 Ibs. two years ago. 
The effect of the increased weight of hogs 
is shown in the evidently later output of 
lard. The natural effect of the heavier move- 
ment and the better yield has been to in- 
crease the stocks of lard notwithstanding 
the aetive shipments out and heavy exports. 
The average price of hogs‘the past week at 
Chicago at $6.90 was nearly $4 per hundred 
less than the corresponding time last year. 

As showing the increased movement of 
hogs the figures for‘ the six leading points 
made a total last week of 466,000 compared 
with 266,000 last year. The packing returns 
tor the week made the total 595,000 against 
335,000 last year, and for three weeks’ the 
packing has ‘been 1,510,000 against 1,020,000 
last year. These heavy’ packing returns 
would tend to indicate in view of the extra 
weight that the long looked for movement 
of hogs due’ to the feed conditions had at 
last begun. Bulls claim that the movement 
is likely to let up any time, and the situa- 
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American Cans 


TIN and FIBRE Cans for every purpose required in the | 
Industry. @ What you need or may need we have or can make 
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still believed to be a question of 


lion is 
hogs. 
The export movement of lard is still very 


heavy. ‘The figures for the past week 
amounted to 14,437,000 lbs., making the ag- 
gregate since November 1 202,941,000 Ibs., an 
increase of 39,758,000 lbs. over last year. 
The exports of meats continue very small, 
and for the past week the total was less 
than 6,500,000 Ibs. The exports of meats 
are no larger than they were last year when 
prices were nearly 50 per cent. higher than 
they are at present. At this time last year 
May ribs were about $4.25 a hundred over 
the present prices, and July ribs were about 
$4.50 over. The price of pork at this time 
last year was about per bbl. over cur- 
rent prices, and from the extreme high of 


$9 


last vear to the low made this week there. 
has been a decline of $1040. Yet even at 


this great decline in values the export move- 
ment has not been stimulated. On the other 
hand the decline in lard which has emounted 
to about per hundred from last year’s 
level and nearly $5.50 from last vear’s ex- 
treme has resulted in a very important in- 
crease in the outward movement. 

A factor of very great importance in the 
lard situation is the heavy movement of 
hogs and the heavy weight. These increased 
weights naturally mean increased returns in 
the amount of lard as well as in the amount 
of meats, and this increased supply has been 
a very important factor in the recent action 
of values. A factor which has not been 
generally recognized, however, is the general 
readjustment of values which appear to 
going on, and is evidenced by the tremendous 
declines in prices which have been made 
in so many different articles compared with 


$5 


be 


last year. This applies not only to provi- 
sions, fats, oils and greases, but to many 
other commodities, and this readjustment of 
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values has been a factor to be recognized 
in the movement of provision prices. 

Schwabacher’s estimate of stocks at Chi- 
cago follows: New pork, 8,750 bbls., against 
7,000 estimated a week ago. and 4,445 bbls. 
March 1. Lard, 19,000 tes., against 18,000 
and 15,274 respectively. Short ribs, 5,250,- 
000 Ibs., against 5,000,000 and 3,977,000 Ibs. 
respectively. 

BEEF.—There has been a further shading 
of prices both here and abroad, and lower 
quotations are not increasing the demand. 
Quoted: Family, $15@16; mess, $14@14.50; 
packet, $15@15.50; extra India mess, $24.50 
@25. 
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PORK.—The weakness in the Western fu- 
ture market and slow distribution have a de- 
pressing effect on the cash market. Mess is 
quoted at $21.50@22; clear, $18@19, and 
family, $20@21. 

LARD.—While the shipments of lard are 
heavy, and on the break in prices Monday 
there was a good export trade, the demand 
does not check the downward tendency. City 
steam, $8.75; Western, $9.15; Middle West, 
$8.95@9.05; Continent, $9.45; South Amer- 
ican, $10.25; Brazil, kegs, $11.25; compound, 


Pia i%. 


——@——— 
WANT A JOB? 

Are you a salesman, manager, superintend- 
ent, stock keeper out of a job? 
Almost 
some packer advertises on that page for a 


Watch page 


48 for good openings. every week 


man. Such chances do not remain open long; 


look them up, it will be worth your while. 





to foreign ports for the week ending Satur- 


day, March 18, 1911, as shown by Williams & Terhune’s report, are as follows: 


Oil Cottonseed — 3eef. Lard. 

Steamer and Destination. Cake. Oil Cheese. Hams. Tallow. Pkgs. Pork. Tes. and Pkgs. 
tags. Bblis. Boxes. Boxes. kgs. Bbls. 

saltic, Liverpool 5 1634 2400 233 3003=— 713 4790 
1Mauretania, Liverpool vee ae 764 310 75 681 al 
2*Minnewaska, London 500 616 473 25 125 7455 
*New York City, Bristol....... ser 700. . awe 1300 
3*California, Glasgow...... 250 769 __ Seer 100 750 
President Grant, Hamburg...... 70 210 150 725 5773 
Kaiserin Aug. Victoria, Hamburg er. eee Tr 161 45 450 1330 
WIMMG, AMGWORD «cess cccesss 3106 =—-:100 199 265 405 2822 
Volturno, Rotterdam.......... 3874 200 ks les 
Kronprinz Wilhelm, Bremen..... sacra 175 300 
Rhein, Bremen «ee ay 50 2 7 ovat 
re 1015 150 425 25 568 605 
La Provence, Havre... ee i fs 224 222 
Floride, Bordeaux ee a 70 widens 20 828 3754 
Oceania, Mediterranean......... piel 50 50 40 339 
| ge Se ee ny ee 5075 4805 .... 1788 590 4859 29440 
NE Ns So sin iridacasasudaba 2116 6344 296 868 389 7489 55844 
Same time in 1910........... 3154 6668 109 494 850 5849 34026 


*Cargo estimated by steamship company. 
3.—Butter, 100 pkgs. 





—_ 


Butter, 299 pkgs. 2.—Butter, 753 pkgs. 








Commission Merchant 


WE WANT YOUR COMMISSION BUSINESS 


SHANNON BROTHERS COMPANY, Inc. 





and Whol 1 


Poultry, Game and Eggs, Beet, Veal, Lamb, Provisions, Etc. 
References, Banks and Mercantile Agencies. 


620-522 WESTCHESTER 


AVENUE, NEW YORK 
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ADLER & OBERNDORF, Inc. 


UNION STOCK YARDS, CHICAGO, ILL. 


TALLOW * GREASE 


PLACE YOUR OFFERINGS BEFORE US 
Wie reece eres 








GREEN AND SWEET PICKLED MEATS. 
(Special Report to The National Provisioner from 
The Davidson Commission Co.) 

Chicago, March 23.—Quotations ‘on green 
and sweet pickled meats, f. 0. b. Chicago, 

loose, are as follows: 


Regular Hams—Green, 8@10 Ibs. ave., 
121%4c.; 10@12 Ibs. ave., 11% @12c.; 12@14 





Ibs. ave., 103,@10%c.; 14@16 lbs. ave., 10% 
@10¥,c.; 18@20 lbs. ave., 1054@1034¢. Sweet 
pickled, 8@10 Ibs. ave., 12e.; 10@12 lbs. ave., 
11%4,¢.; 12@14 Ibs. ave., 10Y%,@10%c.; 14@16 
Ibs. ave., 104%,.@10%4c.; 18@20 lbs. ave., 10% 
@10%Ke. 

Skinned Hams—Green, 14@16 lbs. ave., 
11%c.; 16@18 lbs. ave., 1134¢.; 18@20 Ibs. 
ave., 1l%&ec.; 22@24 lbs. ave., 115¢. Sweet 
pickled, 14@16 lbs. ave., 11%4c.; 16@18 lbs. 
ave., 1114¢.; 18@20 Ibs. ave., 115c.; 22@24 
Ibs. ave., 1114¢. 


New York Shoulders—Green, 10@12 Ibs. 
ave., 8%c. Sweet pickled, 10@12 lbs. ave., 
8i4c. 

Picnic Hams—Green, 5@6 Ibs. ave., 814¢.; 


6@8 lbs. ave., 8%c.; 8@10 lbs. ave., 8e.; 10 
@12 lbs. ave., 8c. Sweet pickled, 5@6 lbs. 
ave., 8'4c.: 6@8 Ibs. ave., 8c.; 8@10 lbs. ave., 
.e.; 10@12 lbs. ave., 7%Ke. 

Clear Beéllies—Green, 6@8 lbs. ave., 16c.; 
§@10 lbs. ave., l4c.; 10@12 Ibs.. ave., 1214 ¢.; 
12@14 lbs. ave., 114%4c. Sweet pickled, 6@8 
Ibs. ave., 1514¢.; 8@10 Ibs. ave., 14c.; 10@12 
ibs. ave., 11% ¢.; 12@14 Ibs. ave., 1le. 


7 


a Ke 


EXPORTS OF PROVISIONS 


Exports of the products for the week ending Satur- 
day, March 18, 1911, with comparative tables: 


PORK, BBLS. 
From 
Week Week Nov. 1, ’10, 
Mar. 18, Mar. 19, to Mar. 18, 
To— 1911. 1910. 1911. 
United Kingdom.. 2§8 £18 
Continent shania 296 158 
So. & Cen. Am. 379 195 
West Indies ..... 737 974 
Br. No. Am. Col. oS4 10 
Other countries .. 25 23 
TOME cciwcveens 2,309 2,208 
MEATS, LBS. 
United Kingdom... 5,815,900 


204,975 
39,660 
151,325 


Continent enene 
So. & Cen. Am... 
West Indies ..... 
tr. No. Am. Col.. 
Other countries 





100 5,600 





5,981,225 6,217,460 125,616,023 



























ONE.» caeutcicd 
LARD, LBS. 
United Kingdom.. 6,719,5: 5,842,109 92,759,903 
Gomtiment cece 6,006 2,139,490 81,385,001 
So. & Cen. Am. 2366,: 119,300 9,830,300 
West Indies ..... 1,181, 332,100 17,92 2 
Br. No. Am. Col. 45,5 8,950 217,875 
Other countries .. 117 32,700 819,200 
Total 8,474,649 202,940,571 
RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork, bbls. Meats. Ibs. Lard, Ibs. 
New York ° 2,084 3,454,200 7,984,100 
I  cccocrvcese 70 488,775 471,200 
Philadelphia ..... oe peie 29,000 476,000 
PEE ccGcws! 8 scdcwos “Sracens 1,839,040 
New Orleans 50 74,000 237,000 
0 eee imemae 557,000 
Total week ...... 2,309 5,981,225 14,436,840 
Previous week ... 1,496 7,19 13,176,015 
Two weeks ago... 1,825 4,95 13,800,510 
Cor. week last y’r 2.208 6. 8,474,649 
COMPARATIVE SUMMARY OF EXPORTS. 
From Nov. 1, 
110, to Mar. 18, Same time 
1911. last year. Changes. 
Pork, Ibs. 8,919,000 9,536,800 Dee. 617,800 
Meats, lbs. ..125,616,023 136,960,765 Dec. 11,344,742 
Lard, lbs. ...202,940,571 163,182,791 Inc. 39,757,780 
~~ fe 
OCEAN FREIGHTS. 
Liverpool, Glasgow, Hamburg, 
Per Ton. Per Ton. Per 100 lbs. 
Beef, per tierce...... 15/ @24e. 
9c, @13e. 
15/ @24e. 
15/ @24c. 
Cheese, .....ceeeseeees 20/ 25/ @48e. 
Canned meats ........ 15/ 15/ @24e. 
Butter ....... ecccccce SO 30/ @48e. 
Tallow .....++.++ cocoe 15/ @24ec. 
Pork, per barrel ..... 15/ 16/ @24e. 
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TALLOW.—Developments during the past 
week have not been of a character to stimu- 
late either demand or confidence in the ranks 
of those interested in tallow. Holders of 
product have as much difficulty if not more 
in ridding themselves of stuff on hand at 
present with prices at the low of the sea- 
son than at 
was inaugurated. 


the decline 
Consumers apparently are 
aware of conditions existing, and show great 
reluctance before bidding within appreciable 
distance of previous sales, as it has been 
the policy of manufacturers recently to grant 
concessions at short intervals following their 
last reductions in prices. Naturally this at- 
titude does not inspire confidence, and many 
predictions are 


any time -sitice 


six-cent tallow 
shortly, with some interests, who are ex- 
tremely 


heard of 


pessimistic, claiming that even at 
that mythical figure the decline should not 
terminate. 

It is quite well understood that a turn 
in the situation will probably be brought 
about by the re-entering in the market of 
the larger consumers, and when a show of 
confidence in values is displayed by them, a 
effect 


sympathetic will in all probability 


extend throughout the country. In absence 
of any such initiative at the moment, how- 
ever, the disposition is to buy only cautious- 
ly with the liberal run of hogs, not to say 
anything of their excess weight as com- 
pared with last year having a great deal 
of influence. The entire grease and oil situ- 
ation is devoid of resiliency power, so that 
the pessimism prevailing is not altogether 
unnatural. 

Doubtless a good foreign order would be 
a welcome event, but conditions abroad are 
not unlike those prevailing at home, and as 
prices are lowered locally, foreign bids are 
simultaneously withdrawn or 
portionately. 


lowered pro- 
The last London auction sale 
reflects these statements to a large extent, 
as prices there were 6d lower. 
1,151 casks offered for 
were disposed of at 35s. 6d. 

Spot tallow was quoted at 6%c. asked for 
prime city; 6@6%c. for country as to qual- 
ity, and 614c. in hhds. for specials. 


There were 


sale, of which 784 
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WEEKLY REVIEW 


STEARINE.—Although prices -have © not 
been shaded so drastically as in some of 
the other products, the undertone is unset- 
tled, and the bearishness noted throughout 
the entire oil and grease trade is prevailing 
in stearine Compound lard demand 
has been unfavorably affected by the declin- 
ing tendency of pure lard, and while the 
latter has steadied slightly during the past 
few days, buying of compound is of a 
character, and in many 
concessions have been granted in 


circles. 


cautious instances 
order to 
The decline in cottonseed 
also been a factor. 


consummate sales. 

oil has Prices for oleo 

are quoted at 7'4c. 
COCOANUT OIL.—There is 


change to note in the market. 


but little 
The tone is 
easier and concessions are necessary to move 
goods. The declines in competing oils and 
fats and the falling off in the foreign de- 
mand has_ brought 
market 
volume of trade. 


more 
without 
Quotations: Cochin, spot, 
834@8%c., shipment, 8@81%4,c.; Ceylon, spot, 
814¢., shipments, 774 @8c. 

PALM. OIL.—Dullness is the leading factor 
in the palm oil market, and prices are slow- 
ly easing off on the persistently slow de- 
mand. 
ume of 


pressure on the 


American increasing the 


Buyers are indifferent and the vol- 


trade slow. Quotations show but 


slight change for the week. 
York are: 


Prices in New 


Prime red, spot, 7144@7%%¢.; do. 
to arrive, 7c.; Lagos, spot, 74.@734¢.; do. to 


arrive, 744c.; palm kernels, 8c., shipment, 
7Y4,@7%e. 

CORN OIL. 
with dull trade. 
(6.60. 

NEATSFOOT OIL.—Trade is quiet, with 
the market but little change. 
For 20 cold test, 90@95c.; 30 
do., 86c.; 40 do., water white, 82c.; prime, 
70c.; low grade off yellow, 62@64c. 


Prices are easier 


Prices are quoted at $6.50 


slightly 


showing 
Quotations: 


LARD OIL.—tThere has been a dull and 
heavy market with other oils and on the 
weakness of lard. Prices are quoted at 


80@82c. 


OLEO OIL.—There has been a little im- 
provement in the foreign market. and more 
disposition has developed to buy the forward 
deliveries. There is some demand for April 
and May shipments at a little advance over 
the spot market. The spot market is very 
slow, and prices are only about steady. 


STEARINE, GREASE and SOAP 


Choice is quoted at 83,@9c., New York; 
medium, 7% @8e. Rotterdam was quoted at 
51 florins spot and 52 for April. 

LARD STEARINE.—The market is dull 
and about steady, with quotations normal 
at 10¢. 

SOYA BEAN OIL.—The position of the 
market is essentially unchanged. The sup- 
plies are very light and the stock of beans 
at crushing points are small. Reports are, 
however, a_ little more encouraging from 
exporting centers, and with the large crop 
of beans raised last year and still unshipped 
an increased movement ‘is anticipated with 
any improvement in the plague conditions 
Spot is quoted at 74% @7%c., while shipment 
oil is 714, @7%e. 

GREASE.—There is a very quiet and 
slightly easier market due to the general 
slow demand for distributing in all oils and 


fats. Quotations in New York: Yellow, 
57%, @6e.; bone, 53%.@6%{c.; house, 534, @6c.; 


“B” and “A” white, 614@6%4,¢. nominal. 
GREASE STEARINE.—Prices have eased 
off again, with demand unimproved. Yellow, 
64,@6%ce., and white 6%,@7c. nom. 
2°, 


———$e—_-— 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 


New York, March 23.—Latest quotations 
on chemicals and soap supplies are as fol- 
lows: 74 per cent. caustic soda, $1.85 to $1.90, 
basis 60 per cent.; 76 per cent. caustic soda, 
$1.90@2, basis 60 per cent.; 60 per cent. caus- 
tic soda, 2c. per Ib.; 98 per cent. powdered 
caustic soda in bbls., 3c. per Ib.; 58 per cent. 
soda ash, 90c.@$1, basis 48 per cent.; 48 
per cent. carbonate soda ash, $1.10 per 100 
lbs.; borax at 4%4,c. per lb.; tale 15%,@1%e. 
per Ib.; silex, $15@20 per ton of 2,000 Ibs.; 
marble flour, $7.50@8 per ton of 2,000 Ibs.; 
silicate of soda, 85c. per 100 Ibs. no charge 
for bbls.; chloride of lime in casks $1.35 and 
bbls. $2 per 100 Ibs.; carbonate of potash, 
4Y,@4%c. per lb.; electrolytic caustic potash, 
88@92 per cent., 53%4@5',c. per Ib. 

Genuine Lagos palm oil, in casks, 14/1,700 
Ibs., Se. per lb.; prime red palm oil, in casks, 
73<e. per lb.; clarified palm oil, in barrels, 8c. 
per lb.; palm kernel oil in casks, about 1,200 
lbs., 734¢. per Ib.; green olive oil, 80c. per 
gal.; yellow olive oil, 95c. per gal.; green 
olive oil, foots, 7%,@8ec. per lb.; peanut oil, 
70c. per gal.: Ceylon cocoanut oil, 8@814c. 
per lb.; Cochin cocoanut oil, 814@8%4¢. per 
Ib.; cottonseed oil, 6.90c. per Ib.; corn oil, 
1/,@6.60ce. per lb.; soya bean oil, 73%@7%e. 
per lb. 

Prime city tallow in hhds., 6%4c. per Ib.; 
special tallow in tierces, 6%@7c. per Ib.; 
oleo stearine, 714@7%,c. per Ilb.; house 
grease, 61,@61,c. per lb.; brown grease, 534 
@6c. per lb.; yellow packer’s grease, 6144@ 
61,c. per Ib. 
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AND ALL SOAP MATERIALS 








WELCH, HOLME & CLARK CO. 
383. West St. New York 











THE NATIONAL PROVISIONER. 





March 25, 


1911. 





COTTON OIL CABLE MARKETS 


Hamburg. 
(By Cable to The National Provisioner.) 


Hamburg, March 24.—Market dull. Quota- 
tions: Prime summer yellow, 6314 marks; 
choice summer white, 6614 marks; summer 


yellow, 624%, marks. 
Rotterdam. 
(By Cable to The National Provisioner.) 
Rotterdam, March 24.—Market is dull. 
Quotations: Prime summer yellow, 3714 flor- 
ins; choice summer white, 381% florins; choice 
butter oil, 4014 florins. 
Antwerp. 
(By Cable to The National Provisioner.) 
Antwerp, March 24.—Market easy. Quota- 
tions: Summer yellow; 77Y, francs. 
Marseilles. 
(By Cable to The National Provisioner.) 


Marseilles, Mareh 24.—Market is dull. 


Quotations: Prime summer yellow, 79%, 
francs; prime winter yellow, 833, francs; 
choice summer white, 82%, franes. 
te 
* 
SOUTHERN MARKETS 
Columbia. 


(Special Wire to The National Provisioner.) 
Columbia, 8. C., March 23.—Crude cotton- 
seed oil, 40c. bid for any shipment. 
Atlanta. 
to The National Provisioner.) 
March 23.—Crude cottenseed 
Meal $24, f. o. b. mills. Hulls $9, 


loose. 


(Special Wire 
Atlanta, Ga., 
oil, 40¢. 
Atlanta, 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., March 23.—Cottonseed oil 
market dull; prime crude easy at 41@411',c. 
Prime 8 per cent. meal higher, at $23.25@ 
23.50 per short ton. Hulls dull at $6@6.50 
loose. 


New Orleans. 
(Special Wire to The National Provisioner. ) 
New Orleans, La., March 23.—Crude cotton- 
seed oil easier at 40@41'%c.; fully 5.000 bar- 
rels Valley sold yesterday at 4lce. Eight per 


cent. prime meal dull at $27.50 long ton, 
ship’s side. Sacked cake soanite. Hulls lower 
at $7.50 loose, $9.50 sacked, New Orleans. 


Dallas. 
(Special Wire to Ths National Provisioner.) 


Dallas, Tex.. Mareh 23.—Cottonseed oil 


market quiet, 39@40c. bid. Cake, $25.50@ 
25.75, f. o. b. Galveston. 
— 

COTTONSEED OIL SITUATION. 
(Special Letter to The National Provisioner from 
Aspegren & Co.) 

New York, March 23, 1911.—The market 


during the past week has suffered declines 


of some 25 points. When the lard market 
at last broke through the 9c. level, general 
long liquidation started on a heavy scale. 


The daily 


while 


York market 
had no effect on the 
they. saw 


declines jn the New 


for a crude mills 


at all, but when no signs of, re 
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this 
and the 
York 
along. 


from source only lasted a few days, 
refiners had to resort to the New 
market to hedge, helping the decline 

At no time during the week were 
attempts made to break the 
On the contrary, the bull 
through the week to stem the tide, 
no avail. 


any market. 
crowd -tried all 
but to 
The European consumers were fair buyers 
on the first break in the early part of the 
week, but on further 
the New York 
tirely. The 


signs of weakness in 
almost en- 
consumers 


market withdrew 


domestic seem to 


show almost no interest in cotton oil at all, 
during the past week 
The early part 


crude 


and sales were of 
of the 
their 


only 


small proportions. 
found the 
tactics of the 


selling for 


week mills pursuing 


past few weeks and 
immediate and quick shipments, 
New York market 


signs of a reaction upwards, 


but when the showed no 


heavy selling 


for all shipments took place, sales as low 


as $5.33 being reported. Under present ex- 
isting conditions all signs point to lower 
prices; that is, to a level where consuming 


demand can be attracted in larger volume. 


~“o——- 





PEANUT AND PEANUT OIL TRADE. 


Possibly the most striking feature. of the 


Marseille-American trade during 1910 was 
the great increase in the shipments of pea- 


nut oil and peanuts, which assumed un- 


1909; peanut. exports in 1910 were valued at 
$371,568, against $8,773 in the preceding year. 

The large purchases of peanut oil last year 
were favored by the peculiar conditions in 
the cottonseed oil trade and the resultant 
scarcity of soap-making materials in the 
United States. ie bulk of the peanut ex- 
ports consisted of Java products intended for 
the confectionery trade. 

Only 775 barrels of peanut oil were ex- 
ported in January of this year, as compared 
with 7,171 in the same month last year, 
which, taken in connection with the relatively 
small November and December shipments, 
would indicate a decreased volume of busi- 
ness for the current season. On the other 
hand, larger exports of peanuts have been 
recorded at this consulate since the beginning 
of the year than during the corresponding 
period of 1910. 

2 


—o—__- 


OLEO OIL AND NEUTRAL LARD. 

(Special Report to The National Provisioner.) 
New York, March 23.—The outlook in the 
oleo oil market is bright; the demand for 
these better than it has been for 
time and the 
working upwards, particularly so because we 
are now approaching the season when the 
qualities will be at their best and which are 
liked by the various butterine manufacturers. 
Business in neutral lard is also picking up, 
since this article can now be had at very 
reasonable prices, which is caused by the de- 
cline we have had in the lard market, and a 
good business in neutral lard is expected with 
the various markets ‘in Europe in the near 
future. The stocks of butter oil in Europe 


goods is 


quite some past, market is 








action selling from this soufce also started precedented proportions, says Consul General are light, and there is hardly any doubt that 
i tao le Ser » wills tolenes Gane A. Gaulin, of Marseille, France. Peanut oil sooner or later the European churners will 
on. Baers Seer. _ w- — ; ' exports to the United States in 1910 aggre- have to come in the market to replenish their 
able to take care of this crude and dispose gated 42,881 barrels, valued at $1,007,269, stocks of this, since they have not bought 
of the refined oil to Europe, but buying against 12,560 barrels, valued at $318,120, in’ much of same of late. 
THE PIONEER PACKERS ARE NEARLY ALL GONE AND 
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D E A D TOWARDS A GOAL OF PERFECTION. THAT'S WHAT BUILT ]POSTAL TELEGRAPH BUILDING 
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New Low Levels Reached—Crude Offered 
More Freely—No Improvement Noted in 
Demand — Sentiment Bearish — Outlook 
Uncertain. 

Although for a time there was a more 
hopeful feeling manifest in regard to cot- 
tonseed oil values, developments the past 
week have served to efface whatever sem- 
blance of confidence was in evidenee recently. 
Values declined quite steadily to new low 
levels and the most discouraging feature in 
the situation has been the absence of support 
given to the market while important inter- 
ests seem to be arrayed on the bear side 
and exerting their efforts to bring, about 
further declines. 

Such tactics naturally failed to inspire con- 
fidence, and as a result demand from con- 
suming sources has been in extremely lim- 
ited volume, and inadequate. to impart 
steadiness to the price list. Purchasing of 
oil has been mainly in the way of ‘imme- 
diate requirements as “feeling for the bot- 
the market” been rather ex- 
pensive in the past, so that there is but 
little disposition to accummulate supplies un- 


tom of has 


til some assurance is given as to the prob- 
ability of the market reached a 
level where prices will be maintained. The 
lard situation has been an important factor 


having 


Americal 
otton 
Oi (0. 


toward bringing about the decline in values, 
and the weakness in that product, is far 
from stimulating to the demand for com- 
pound. There is. some business being done in 
the latter, but the aggregate of ‘this is not 
important, and represents in. most instances 
business consummated by concessions having 
been granted.. The grease situation on the 
is devoid of improvement, and it is 
this general unsettlement that causes _hesi- 
tation in the ranks of consuming interests. 


whole 


The foreign situation has proved . disap- 
pointing to holders of oil, as for a time it 
was thought that around levels ranging from 
$6.60 to $6.75 a good demand would be 
evidenced for cottonseed oil, but this has failed 
to materialize. It is quite apparent that in- 
stead of interest increasing as prices seek 
lower levels, it shows a diminution which 
undoubtedly indicates a disposition on the 
part of foreign consumers to use 
caution before committing themselves. 


utmost 
The 
export business so far has been of fair pro- 
portion, but nevertheless it is thought that 
stocks abroad are far from burdensome, and 
that additional 
liberal amounts can be expected periodically. 

However, 


the belief is business in 
at the moment there is no in- 
dication of any important buying. Claims 
are made by some interests that occasionally 


} 





foreign users. have been disposed to reject 
contracts in unwarranted cases. While it is 
known that “laying down” on contracts and 
refusal to heard of 
when the market declines than other- 
wise, it is refreshing to know that these 
conditions are not general, because of the 
enviable reputation of many importers, and 
exist only in seattered localities. 


accept deliveries . are 


more 


Of ‘course 
exporters are extremely cautious in making 
export sales, with a good part of the busi- 
ness transacted on confirmed bank accept- 
ances, but nevertheless the exporter is handi- 
capped, as once the oil is shipped abroad, 
it is expensive to enter into legal compli- 
cations, and therefore such rejections are 
settled as well as possible under the cir- 
cumstances. 

Conditions among the mills at the South 
have, if anything, added to the downward 
trend of values and, although there is still 
great reluctancy displayed before disposing 
of their oil, many sales have been reported 
at prices lower, than previously quoted dur- 
ing the season. While the approach of the 
warm weather has doubtless been a factor 
in inducing some liquidation of crude, there 
has been but little incentive to hold in face 
of the general bearishness existing except- 


ing possibly the extent of the recent de- 
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cline which has always resulted in a belief 
that the 


parently the 


bottom was not far off, but ap- 
father to the 
as a result the longer a mill 


became its oil. It 


“wish was 


thought,” and 


held, the 


is true that each sale made lessens the avail- 


valuable 


less 


able supply, as the oi] passes from holders’ 


hands into consumers’, but this theory has 
tailed as yet to result in any marked steadi- 
ness, as the disposition on the part of many 


is apparently disregard theorizing and 


await an improvement in demand which is 


solve the ultimate 


than 


generally believed  wiil 


course of values more any inclination 


to hold and thereby influence values. 


The technical position of the future mar- 


ket is thought to have been weakened con 


siderably as a result of the heavy short 


covering, Which buving has almost furnished 


the bulk Refining interests have 
that, 


ir outstanding short sales, the 


of support. 


been heavy sellers and it is believed 


aside from the 
short interest 


is oO! 


comparatively small pro 
portions. During the week there was also a 
yreat deal of liquidation by tired longs, but 
there is talk of 


nevertheless, “gunning” for 


some of the principal speculative holders, 
who have so far displayed little nervousness, 
although at the 
added 


or not 


have not 
Whether 
the refiners deliver their oil will de- 


same time they 


materially to their lines. 
pend wholly upon the demand noted during 
the spring and early summer, which demand 
may be favorably affected by an improve- 
ment in the lard situation or possibly an 
unfavorable start to the cotton plant, which 
might induce some stocking up for the early 
fall. 

The market was decidedly weak on Thurs- 
day, with liquidation in the future deliveries 
active. There was pressure on the nearby 
and the bids on spot and March oil at, the 
close showed decided unwillingness to take 
the prompt stuff. The weakness was due to 
a further decline in active oils and fats and 
a decline in crude. The close was at the low 
point. 

Closing prices, Saturday, March 18, 1911.— 
Spot, $6.69@6.80; March, $6.68@6.80; April, 
$6.72@6.73; May, $6.75@6.77; June, $6.81@ 
6.85; July, $6.85@6.87; August, $6.87@6.89; 


September, $6.86@6.87; October, $6.40@6.47; 
good off, $6.50@6.75; off, $6.50@6.70; winter, 


-9o- 


$6.85@7.35: $6.75@7.35; 


crude S. E., 


summer, prime 


$5.54@5.60; prime crude, valley, 


$5.64(@5.70; prime crude, Texas, $5.57@5.64. 


Sales were: May, 500, $6.75@6.76; July, 


1,900, $6.86; September, 200, $6.87. Futures 


closed 2 decline to 5 advance. Total sales, 


2.600. 
Monday, March 20, 1911.—Spot, $6.60@ 
6.80; March, $6.62@6.65; April, $6.63@6.65; 


May, $6.64@6.65; June, $6.70@6.73; July, 
$6.77@6.78; August, $6.79@6.81; September, 
$6.79@6.80; October, $6.37@6.45: 
36.40@6.63; off. $6.35@6.60; winter, 
7.40; *6.70@7; prime crude, 8. E., 
$5.50@5.60; prime crude, valley, $5.50@5.60; 
prime crude, Texas, $5.50@5.60. 


good off, 
$7 @ 


summer, 


Sales were: 


March, 200, $6.65; Aprii, 300, $6.65@6.70; 
May, 3.200, $6.66@6.74; July, 11,300, $6.76@ 
6.83; August, 300, $6.84; September, 2,100, 
S6.78@6.84. Futures closed 3 to 9 decline. 
Total sales, 17.400. 

Tuesday, March 21, 1911.—Spot, $6.50@ 
6.75; March, $6.50@6.70; April, $6.55@6.63; 
May, $6.64@6.65; June, $6.70@6.73; July, 


76.75@6.76; August,, $6.77@6.79; September, 
$6.77@6.78: October, $6.39@6.40; 


$6.30@6.42: off, $6.25@6.40; 


good off, 
winter, $6.60; 


summer, $6.60; prime crude, S. E., $5.47@ 
5.55; prime crude, valley, $5.43@5.47; prime 
crude, Texas, $5.43@5.47. Sales were: May, 


3,500, $6.65@6.66; July, 6,600, $6.75@6.77; 
September, 200, $6.77@6.80; good off. 200 
$6.40. Futures closed 2 advance to 12 de- 
cline. Total sales, 10,500. 


Wednesday, March 22, 1911.—Spot, $6.60 
@6.62; March, $6.50@6.60; April, $6.52@ 
May, $6.59@6.60; June, $6.65@6.70; 
July, $6.69@6.71; August, $6.72@6.73; Sep- 
tember, $6.69@6.71; October, $6.29@6.32; 
good off, $6.25@6.60; off, $6.20@6.55; winter, 
$6.60@7.20; summer, $6.50@7.20; prime 
crude, S. E., $5.40@5.47; prime crude, valley, 
$5.40@5.47; prime crude, Texas, $5.40@5.47. 
Sales were: Spot, 200, $6.57@6.60; May, 
3,900, $6.60@6.62; July, 5,600, $6.70@6.72; 


6.57; 


August, 200, $6.74; September, 1,900, $6.71 
@6.73; October, 100, $6.35. Futures closed 
unchanged to 10 decline. Total sales, 11,900. 

Thursday, March 23, 1911.—Spot, $6.30@ 
6.65; March, $6.30@6.50; April, $6.40@6.49; 
May, $6.50@6.51; June, $6.56@6.58; July, 
$6.61@6.62; August, $6.65@6.65; September, 
$6.63@6.65; October, $6.10@6.25; good off, $6@ 
6.40; off, $6@6.38; winter, $6.40@7.15; sum- 
mer, $6.40@7; prime crude, S. E., $5.33@ 
5.40; prime crude, valley, $5.33@5.40: prime 
crude, Texas, $5.33@5.40. Sales were: May, 
6.600, $6.50@6.58; July, 8,200, $6.61@6.68; 


August, 300, $6.65; September, 100, $6.63. 
Futures closed 6 to 20 decline. Total sales, 


15.200. 





SEE PAGE 39 FOR FRIDAY’S MARKETS, 





COTTONSEED YIELD IN TURKEY. 

The crop for the Province of 
Adana, Turkey, is estimated at 30,000 to 
32,000 tons this season, writes Consul Ed- 
ward I. Nathan, of Mersine. The average 
crop for that district is only 25,000 tons. 
About one-half of the crop is required local- 
ly for the feeding of cattle, and of the re- 
mainder about 9,000 will be used by the 
two now being erected in 


cottonseed 


new oil mills 
Mersine. 

The capacity of these mills is expected to 
be doubled next year, and there is a pros- 
pect of another mill being erected in Adana. 
This would then require the entire local 
crop and leave none for export or for the 
feeding of cattle. The local seed contains 
about 16 per cent. of cottonseed oil, of which 
about 12 per cent. is extracted and the 
balance left for the resulting cake, which 
local farmers will be taught to use for cattle 
instead of the seed itself. 
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NORWEGIAN SARDINE PACKING. 
The resolutions passed by the West Norway 
Canned 
that packed in cotton- 
seed or peanut oil or in bouillon, are hardly of 
much 


Goods Manufacturers’ Association, 


sardines be no longer 

real significance, Consul 
The 
reality the 


according to 
General Henry Bordewich of Christiania. 
passing of the reselutions was in 
outcome of jealousy and competition between 
the sardine packers at Stavanger and those of 


other towns. 


While American cottonseed oil is used to 
some extent by the Norwegian packers of 


sprats, or Norwegian sardines, its use has de- 


clined during the last two or three years be- 


cause of the constant agitation by some pack- 


ers and more so by the purchasers—not least 
by the importers in the United States. Their 


argument has been that cottonseed oil is in- 


ferior to olive oil and that the use of inferior 
Neverthe- 
less considerable quantities of cottonseed and 


oil is detrimental to their prestige. 


ground-nut oils are still used. 

Some two years ago the packers commenced 
to substitute bouillon for oil in packing a new 
brand of sardines. 
tract of beef, 


This bouillon is not an ex- 
but is prepared from fresh fish. 


The packers at Haugesend, on the west coast. 


some distance north of Stavanger, were the 
first to place the new article on the market. 


It was learned that it found ready sale, 
in the United States. 


The boxes prepared for 


espe- 
cially 
export are, as a 
marked “Sardines packed in bouillon,” 
that effect. 
packers at Stavanger also adopted the bouillon 
although it 


rule, 
or words to Later some of the 
method, ealled a 
union at which 


was they who 


meeting of the sardine packers’ 
the resolution to cease the use of bouillon from 
January ~1, 1911, 


at Haugesend have now 


was adopted. The packers 
withdrawn from the 
packers’ union and intend to carry on their 


business independent of the organization. 
?, 


VEGETABLE OIL MARKET IN SYRIA. 


Stanley Hollis, of Bei- 
rut, reports that the importation of American 
cottonseed oil into that Syrian port has 
diminished considerably because of its com- 
paratively high price, while purchases of cot- 
tonseed oil from Egypt are daily increasing. 
Much African peanut oil is being brought 
from Marseille as soap stock. The price of 
the lower grades of olive oil on the Beirut 
market has gone up, and the better qualities, 
owing to the poor crops of the past two years, 
are not quoted at all. 





Consul General W. 


PLAGUE AFFECTS SOYA BEAN TRADE. 
About 
ready 


90,000 tons beans 
North Manchuria, 
about 50,000 tons 
are at Vladivostok or on their way 
50,000 


of soya have al- 


been shipped from 


practically all to Europe; 
there, and 
tons more are 


supposed to be con- 


tracted for, making 190,000 tons in all, accord- 
ing to reports from Consul Roger S. Greene, 
of Harbin. 

Firms that have not yet secured delivery of 
all the 


dealers are in great difficulty, 


beans contracted for with Chinese 
since the preva- 
lence of a serious plague epidemic all over this 
district has brought 
The death of 


flight of 


business to a standstill. 


large numbers of laborers, the 


others, and the danager of infection 


in the inns along the principal trade routes 
have made 


impossible the transportation of 


interior on a large 


matter 


freight by cart from the 


seale, while it is no easy even to get 


laborers to load cars at the railway stations. 
As a consequence all buying has also been 


stopped. Besides the difficulty of securing de- 


livery, the exporters fear to send their buyers 
into the interior, and cannot afford to risk 
their money by giving advances to native 


merchants whose lives are in 
Probably 


would 


even greater 


danger. about 
that 


export remains unsold. 


half of the surplus 


crop ordinarily be available for 


feans for immediate delivery were quoted 
at about 50 kopecks per pood ($15.96 gold per 
long ton) at the beginning of December. In 
the middle of the month the price went up to 
52 kopecks ($16.60 per ton), but on the 30th 
the quotation was only 47 kopecks ($15.01 per 
ton). At about this time it became clear that 
the epidemic would have a serious effect on 
business, and this, with the necessity of com- 
arriving at Vladi- 
vostok, brought prices up again till on Janu- 


or 


ary 27 


pleting cargoes for steamers 


the quotation for deliveries in the 


14— 
kopecks ($16.92 per ton). 


Russian month of February 
March 13) 


It remains to be seen whether the plague 


(February 
was 53 
epidemic may not result in some reduction of 
the crop in the coming year. It is still too 
early to estimate the extent to which the 
the population is suffer- 
ing from the epidemic. 


agricultural part of 


a 


* 
COTTONSEED OIL IN MARSEILLE. 
The receipts of American cottonseed oil at 
Marseille during 1910 dropped to 4.210 bar- 
rels, or 67,987 barrels less than in 1909, when 
the importations reached the lowest 
since 1895, reports Consul General A. 


figure 
Gaulin. 
The purchases were restricted by the abnor- 
mally high ruling prices, due mainly to the 
short cotton crop and to the great scarcity 
of edible fats in the United States. which led 
to an demand for 
tutes. 


Moreover, 


unusually active substi- 


the oil-crushing industry at Mar- 
seille had the advantage of abundant crops of 
West African peanuts, also of decorticated 
peanuts in India and China, besides a good 
supply of sesame seed and copra. The crush- 
ers were thus able to obtain their raw ma- 
terials at a moderate cost, and as there were 
practically no competing oils in the market, 
owing to the failure of the olive crop and to 
the existing conditions in the cotton oil trade, 
they sold their production at most profitable 
prices. Instead of importing American oils, 
Marseille made unprecedented shipments to 
the United States. The exports of peanut 
and copra oils amounted to $1,007,279 and 
$962,682, respectively. 

For the first time the receipts of English 
oils in 1910 were in excess of the American 
shipments. The arrivals of American oils 
were as follows: Prime summer yellow, 2,450 
barrels; prime winter yellow, 1,300 barrels; 
prime summer white, 460 barrels. 

The prices ranged from $16.60 to $18.80, 
the average being $17.85 for American oils, 
and from $14.65 to $16.70, with an average 
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of $15.75 for English oils. These prices 
were the highest ever recorded in this mar- 
ket, and exceed by $3.55 and $2.85, respec- 
tively, the average quotations in 1909. The 
following table shows the annual imports of 





cottonseed oil at Marseille from 1901 to 
1910: 

Ameri- 
Years. can. English. Other. 

Barrels. Barrels. Barrels. 
Sl be cadeeas an keece® 18,048 3,304 604 
BE Ccecevievcbedenecves 76,043 4,202° 248 
BOG bp vb sv ecPercsaticde oe 74,977 7,846 2,623 
tL £tkeanereibe 74,692 5,112 1,669 
SE vicncstccauetken skews 175,695 464 489 
SE ccccexecicbdpvuctetis 571 28,568 2,497 
SP 0. 0ds cddndived odeigee 21 40,356 1,015 
BEGG: cc nrccppowdecccaqecs 135,900 15,668 250 
SD dvcctecnseqecersepes 72,197 15,147 490 
Bs aS cates cicvecaceut 4,210 9,918 644 


The outlook for 1911 is said to be fairly 
promising. The fact that about 90 per cent. 
of the quantity imported last year was re- 
ceived during the months of November and 
December would seem to indicate a revival of 
the trade, says the consul general. 


2, 
—&o — 


THE FRENCH OLIVE CROP. 
The 1910 olive crop in the Var, which is 
the most important olive-growing region in 
France, is estimated at about 22,000 tons, as 


compared with 13,900 tons in 1909, and 34,000 


tons in 1908. ‘The fruit is said to be of ex- 
cellent quality. No authoritative estimates 


have been published concerning the other dis- 
but it is generally conceded that the 
production is somewhat larger than that of 
was below the 
average, but much smaller than the abundant 
crop of 1908. 

The French olive growers will receive this 


tricts, 


the preceding season, which 


year, and every succeeding year until 1921, 
by virtue of a special act dated April 4, 1910, 
bounties amounting to 2,000,000 francs, or 
$386,000. This sum represents approximately 
10 per cent. of the average value of the crop. 
One of the results of the law will be the se- 
curing of accurate statistical information in 
regard to this industry. 

According to a recent statement of the 
Director of the Service de V’Oléiculture the 
acreage devoted to olive culture in France has 
decreased between 30,000 and 35,000 hectares 
(74,131 and 86,486 acres) since 1866, when 
its total area was 152,000 hectares (375,598 
acres). The olive plantations, which had an 
estimated aggregate value of $200,000,000, 
have since suffered a depreciation of 70 to 80 
per cent. The annual crop is also worth about 
$8,000,000 less than 50 years ago. 


— 


COTTONSEED OIL EXPORTS 


Experts of cottonseed oil reported for the week up 














to March 22, 1911, for the period since Sept. 1, 1910, 
and for the same period a year ago, were as fol- 
Owes 

From New York. 

For Since Same 

week. Sept.1, period, 

Bbls. 1910. 1909-10 

. - 50 

- 200 

137 13 

54 

1,663 

748 

( « 102 

d As “= 67 

An 735 

An - 153 

Ant 1 1) 1,330 

Arica, Chile ° ° ° ° - _ 

Asune Venezuela pewcene = — 

Auckland, New Zealand oeee - 230 

Aux Cayes, Hayti ........ se — 7 

Azua, W. I ‘ F —- 417 14 

Bahia, Brazzil - 142 38 
Bahia Blanca, A. BR. ..:...0- — 

Barbados, W. L 100 6§52 

Keira, E. Africa ° il 226 

Zeirut, Syria eee 6eeeeea oo 10 

3elfast, Ireland .. dbeoee — 50 

Bergen, Norway . - 415 

Bombay, India é - 7 

Bordeaux. France 70 S80 50 

Breila, Roumania 785 440 

POOR, GEE vccccccesves -- 3) —_ 

Dreseel, TGGNGE wccccccoscnce — 25 — 

Buenos Aires, A. RB. ....-5.' 449 6,484 7,769 

jukharest, Roumania ........ —_ 450 “= 

Cemeeteem, GOR ccnceoseseans _— 5 33 

Calvo, Beppe occ cicecSccteics _— 14 246 

Ch DU concetnensacdenas as — 354 


Calcutta, India ........eeeees 
Cape Town, Cape Colony .... 
Cardenas, Cube ..... eoccccece 
Cartagena, Colombia ......... 
Carupano, Venezuela ...... 
Cayenne, Fr. Guiana 
Christiania, Norway 
Cienfuegos, Cuba .......cecee 
Ciudad Bolivar, Venezuela .... 
Colon, Panama 
Constantincple, 
Copenhagen, 
Corinto, Nicaragua 
Cork, Ireland 
Cristobal, 
Curacao, Leeward 
Dantzic, Germany 
Dedeagatch, Turkey 
Delagoa Bay, E. Africa 
Demerara, Br. Guiana 

DOOR, We ds sasescecesics 
Drontheim, Norway 
Dublin, Ireland .. .ccscccccs 
Dunedin, New Zealand 
Dunkirk, France 
Falmouth, W. I. 
Fiume, Austria ........eseee06 
Galatz, Roumania 
Gallipoli, Turkey 
Genoa, Italy 
Gibraltar, 
Glasgow, Scotland 
Gonaives, Haiti 
Gothenberg, Sweden 
POG, “Wa! Bove ccccccccces 
Guadeloupe, W. I. 
Guantanamo, Cuba 
Guayaquil, Ecuador 
Hamburg, Germany 
Havana, Cuba 
Havre, France 
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Hull, England 
Iquique, Chile 
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Jamaica, W. I. 

Kavalya, Turkey 
Mingstom, We 1. ccccccccccce 
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La Plata, A. R 
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Leith, Scotland 
Liverpool, England 
London, England 
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Macoris, San 
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Manchester, 
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Marseilles, France 
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Pare OG MG. We Be visccscs 
sy SD eee 
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Punta Arenas, Costa Rica.... 
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Sierra Leone, Africa ......... 
Smyrna, Turkey 
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Sydney, Australia 
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Ponies, - Aimee i. oss ccc sceiacs _ 588 
Valparaiso, Chile ............ 1,500 4,756 
Oe, ee i 67 
I, EE civ cnc ccaseveeses — 18,215 
Vera Cruz, Mexico ........... 14 416 
Wellington, New Zealand .... = 54 
Yokohama, Japan ........... -= 23 
| Re eee 5,359 203,344 
From New Orleans. 
Antwerp, Belgium ........... 650 
Belfast, Ireland ............. -- 125 
Bordeaux, France ........... — = 
Bremen, Germany ............ 0 460 
Christiania, Norway ......... - 10,920 
Cy BOUND cccccccccccecs — 62 
Copenhagen, Denmark ....... a= 700 
eT — 200 
ah Eee a 185 
Glasgow, Scotland ........... - S55 
Gothenberg, Sweden ......... — 600 
Hamburg, Germany ......... — 2,595 
oo errs 3h 157 
WNT, TEARS cv cccccccvcccce -- 1,035 
Liverpool, England .......... 200 700 
re - 2,302 
Manchester, England ......... 150 1,250 
eee eS 10 
Marseilles, France ........0. — 350 
Dy HEED wawsinscatebocese = 
Progreso, Mexico ...ccccccccs — 33 
Rotterdam, Holland ......... — 2,040 
Stavanger, Norway .......... —_— 1,020 
DOONGER, BEOMICO ccccccccccce = 300 
WE, BOOT: i vevcgescceseecs oo 500 
Vera Crus, Mexico .......... 706 
MN. Sttsawsaneecundentes 435 27,815 
From Galveston. 
Hamburg, Germany .......... — — 
Liverpool, England .......... — — 
Rotterdam, Holland 200 200 
Vera Cruz, Mexico .......... — 6,902 
Bee ne eee ee ee ee 200 7,102 
From Baltimore. 
Copenhagen, Denmark ........ — — 
Glasgow, Scotland ........... - 
Hamburg, Germany ........ a 935 
WEaree, .FPRAROR wiscccccdcdics -- —- 
Liverpool, England .......... — 100 
Rotterdam, Holland ......... — 100 
ME swethwaeaweaneeseboes - 1,135 
From Philadelphia. 
Hamburg,*Germany .......... — 379 
Rotterdam, Holland .......... — — 
WEL .. d4adapeuatumeneuneers _— 379 
From Savannah. 
Aalesund, Norway ........... - - 
Antwerp, Belgium ........... - 505 
DORON, THOEWEF occ cccccccace -- - 
Bremen, Germany ......... 


Christiania, Norway 

Christiansand, Norway 
Copenhagen, Denmark 
CO, BOONE cveicceiice. 
Gothenberg, Sweden 
Hamburg, Germany 
Havre, France 





Liverpool, England 
Londo, England ............ = 
Malmo, Sweden - 


Manchester, Bugland ..... 
Rotterdam, 
Stockholm, 


England 
Holland 
Sweden 








10,002 





EE . sands ccuneeasseewaesan - 27,151 
From Newport News. 

Hamburg, Germany ...... - 600 
Liverpool, England 100 
London, England Prearaane SOO S00 
Rotterdam, Holland ........ -— 100 

ST hain wed ele eaeaeeu ae Soo 1,600 

From Norfolk. 

Glasgow, Scotland n2h 
Liverpool, England 250 
fo a eee - 300 
Rotterdam, Holland ..... 600 

WE. dchlcnaeenieséme ks os - 1,675 

From All Other Ports. 

Antwerp, Belginm - 
Canada Habs ee ea poured siaresiy 5,622 
Hamburg, Germany .......... _— _ 
Liverpool, England a 10 
Mexico (including overland)... 1,284 34,403 

GE ave bats terasweean -+- 1,284 40,035 

Recapitulation. 

From New York ............. 5,009 203,344 
From New Orleans ..... 27,815 
a MOCO 200 7,102 
From Baltimore ..:........... _ 1,135 
From Philadelphia .........,. i 379 
From Savannah ............. - 27,151 
From Newport News S00 1,600 
2 ae ~ 1,675 
From all other ports 1,284 40,0385 

re ree ae 8.078 310,136 
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HIDES AND SKINS 


Chicago. 

PACKER HIDES.—There are plenty «of 
‘Offerings of native stock, the tone continuing 
less steady on these than branded descriptions 
as previously noted, and the entire market is 
in a more or less waiting position. Packers 
have felt somewhat encouraged by late scat- 
tering trades, but there is an absence of life 
to the situation. Native steers are in plentiful 
offering for February-March at 12%%e., 
last this price, and the 
market quotable at that figure in the absence 
of trading of sizable proportions. 


with 
seattering sales at 
Buyers are 
not disposed to pay this price for a block of 
hides, their at the hardly 
over 1244c. Two big packers have the largest 
stocks. 


views being best 

Texas steers are offered in 
Northern points at 13c., Fort 
Worth alone still held at 131%4c. Lights and 
extremes are reported pretty well sold up at 
I2c. and 1le. from Northern points. 


heavies 


from with 


These 
show a small slaughter at Fort Worth, but the 
kill at Oklahoma City is said to make up for 
this deficiency. Butt brands sold at 1134e. 
mixed in with native steers at 1234,¢., as pre- 
viously noted, but are ranged 1114@11%c., as 
it is believed they would be included in offer- 
ings of Colorados at 11%4c. Colorados are 
offered at 1114c. for March takeoff, and there 
have been no late sales. Branded cows range 
11@1144c¢. as to points of salting. Native 
cows are offered at 1134c. for heavies, and 
1114c. for lights, are also generally slow with 


no further sales noted. Most packers have 
offerings, the supply being ample, and one 
big packer is carrying the largest holdings 


Native bulls are offered at 


10%c. for January to date. 


of heavy cows. 


Later.—The principal feature of the market 
is increased activity in light native cows. Two 
packers 5,000 
March native ‘cows at 
other sale of 8,000 light cows from a grubby 


together sold February and 


light 11%ec., and an- 
point at 11%c. that were all March salting. 
Some reports give 25,000 light cows sold in all 
to sole leather tanners, but only the 13,000 
have been confirmed in detail as yet. It is 
stated that the sole leather tanners took these 
light native cows as they are too grubby for 
upper - leather. Heavy native. cows were 
offered from the same grubby point at 115¢e., 
from which the lights sold at 11%<c., but were 
declined, as buyers claim heavy cows are 
worth mo more than lights at present. Packers 
feel light and bids of 


11144c. are declined for a block of late March 


now firmer on cows 
and April salting, as packers refuse to sell 
into April. Native steers are dull, but branded 
butt 
sold to April by the packers. 


hides are firm, and brands are mostly 


Branded bulls, 


November to date, are offered at 9%c., and 
later salting lately sold at 9c. 
COUNTRY HIDES.—The market con- 


tinues quotably steady for clear of grub stock 


and selections, but hides from grubby points 


are easier, being unsuitable for specialty 
leathers. Tanners are showinga small amount 
of interest, particularly the producers of reg 


ular staple lines, as new business in leather 


is reported unsatisfactory for most lines. 
Buffs range 1014,@1016c., with good lots in 
small supply, as usual at this season, and 


(DAILY HIDE AND LEATHER MARKET) 


grubby No. 2’s in accumulation. Date of 
collection, quality of lots, ete., makes a range 
in values, and it is easy to quote almost any 
price on this kind of a market. While poor 
grubby stock is naturally neglected and easy, 
good hides, on the other hand, are holding 
firm. Heavy cows sold, as previously reported, 


at 10%¢c. to the extent of four cars for 50 
Ibs. and up, though some reports give the price 
Inas- 
much, however, as the receipts of heavy cows 
are relatively larger than buffs it is not likely 
this variety would show much more relative 


as 10%c., and report a higher market. 


strength than the lighter weights. Extremes 
continue in small supply, particularly from 
good points, but grubby stock is naturally 
slow. Regular lots range 114%@11%e., and 
best goods up to 11%4¢. asked, while poor 


Southwesterns are in slow call and nominal 
at 103,@11c. Heavy steers sell at llc. for 
regular lots, with late trading to the extent 
of several cars at that figure. Lots contain- 
ing city butchers, etc., are quoted 1144¢. up 
to 11lée. 

changed at 


Bulls are steady and continue un- 
94@9%c. Branded 
Tanners complain these are too 
high for leather, and this is in line with the 
same talk on packer light and heavy cows. 
Twin City 25 
Ibs. and up, sold at 10%gc. on selection, less 
Chicago freight. 

CALFSKINS.—Market keeps firm. Chi- 
cago cities 16c. with up to 1614c. asked, out- 


hides are 
no firmer. 


Later.—Two cars, mostly 


side cities 15144€@15%c. and 16c. for choice 
lots, 15@15%,c. and packers last 
sold 16c., with up to 1614c. asked, as the 
packers want more money for late March and 


countries 


April skins on account of the better quality of 
Light calf last sold at $1.05 for out- 
side cities and countries, and Chicago cities 
are held $1.10@$1.15. Packer kips last sold 
at 12%,c. Present receipt countries, includ- 
ing long-haired runners, are slow at 10144@ 
lle., and better lots ef cities held from 12c. 


these. 


up to as high as 1214c. or more. 

Later.—The sale previously noted of one 
packer’s kips is estimated between 12,000 and 
15,000 at 12%4¢., and are reported to have 
sold for 
cleaned up his kips, but this packer sold at 
12%e. 

SHEEPSKINS.—Unsettled 
wool, combined with a slow demand, imparts 


been export. Another packer also 


conditions in 


a weakening tendency, and prices have steadily 
declined of late. The packer selling sheep 
recently from Kansas City at $1.20 and lambs 
at $1.10, asks the same prices for St. Joseph 
stock, but would accept as low as $1.10 for 
St. Louis sheep, and 95c.@$1 for St. Louis 
lambs. Packers are now offering shearlings 
as they run at as low as 30c. cured, while 
buyers are talking down to 25c., as they are 
mostly machine sheared and contain very 
little wool. , 

HORSE HIDES.—The demand has lessened 
of late. Mixed lots, $3.90@$4.10. 


New York. 

DRY HIDES.—tLarge buyers continue to 
bid Ye. off on common varieties, and it is 
reported that some small lots have been sold 
at this reduction, although details are not con- 
firmed, and on Puerto Cabellos, ete., importers 
are holding steady at former selling rates on 
the basis of 214%44c. There are a few Puerto 
Cabellos, etc., on hand, and a fresh arrival of 





1,842 of these came in on the S. S. Caracas. 
Stocks of common hides in first hands are 
small, and include only a few Central Amer- 
icans, Bogotas and Fuerto Cabellos. There 
has also been an arrival of 5,000 Orinocos per 
the S. S. Crown of Navarre, which is a larger 
arrival of this variety than has come in for 
some time. The River Plate market is easy 
again, and Buenos Ayres are offered here by 
cable at 2le. The market on Buenos Ayres 
has been fluctuating between 2lc. and 21%4c. 
for some time past, but only small quantities 
have been offered, 

WET SALTED HIDES.—The River Plate 
market rules unchanged. One cable reports 
sales of 4,000 Sansinena frigorifico steers at 
15c., and 2,000 Sansinena cows at 1334¢., in- 
cluding commissions and freight. These hides 
are understood to have been taken by Europe. 
The two last arrivals of Havanas, amounting 
together to 12,700 hides, have all been moved, 
and out of these 5,000 sold here on the basis 
of 11%4c. for light weights and the balance 
went to Europe. 

CITY PACKER HIDES.—Some of the 
packers are talking of having effected sales, 
but it is believed that these refer to Western 
transactions, as no business can be confirmed 
here. 

COUNTRY HIDES AND CALFSKINS.— 
Trade in hides continues. quiet with buyers 
and sellers mostly apart in their views. Al- 
though buyers are mostly bidding off dealers 
do not see any chance of declines owing to 
light supplies in the country. Dealers through- 
out Pennsylvania, New York, Ohio and Can- 
ada are mostly well sold up, and reports from 
Pittsburg are that few hides are offered there. 
Some Eastern 25 and 50 lbs. cows are offered 
at 11c. selected, but most buyers here refuse 
to bid over 1014c. selected, although at this 
figure some of them are willing to take 25 
Ib. up to 55 Ib. hides. There is considerable 
talk of an export demand again, but few sales 
can be traced to Europe at present outside of 
some packer stock in the West, as European 
buyers want all No. 1 hides which are diffi- 
cult to procure at present. New York State 
and Canadian hides are quoted at 9%@10c. 
flat, with some choice lots held at 10%4c. flat. 
but no sales noted. Calfskins continue strong 
as it is between seasons for European dry 
stock, and tanners who need good skins for 
colors are buying domestics. Some New York 
City skins are offered for April delivery at 
$1.40, $1.90 and $2.27%4, being 2%4c. more 
asked on the heavy weights than formerly. 
Sales are claimed of western Pennsylvania 
and Ohio prime city skins up to 16\e. 
selected, per Ib., for untrimmed skins. 

EUROPEAN MARKETS.—Reports from 
Europe denote a continued firm market there, 
and cables on small auctions give advances of 
3 and 4 per cent. on both hides and calfskins 
over a month previous. Some offerings are re- 
ported of Paris city spready. steers at 15\4¢., 
c. i. f. New York, with 3 per cent. shrinkage. 
Swiss and Bavarian plump steers are quoted 
at 1614@17c., c. i. f., with 3 per cent. shrink- 
age. It is reported that there is a good de- 
mand in Europe for bull hides, with German 
auction bulls selling at 13@13%4c. Wet salted 
St. Petersburg 6% and 7 Ib. calfskins, with 
heads off and medium trimmed shanks, are 
quoted at 18l4c. c. i. f. with 5 per cent. 
shrinkage, as per sales recently noted. The 
offerings of calfskins from Europe here are 
moderate at present. Some European dealers 
report a good demand from America for plump 
Italian steers for belting leather. 
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Chicago Section 


Even the grass is turning green since last 


Friday! 


And the said: 


and motorcycles, 


sparrow “Ding these autos 


anyhow!” 


Trade 
$2,700 net 


Chicago Board of memberships are 


changing hands at to the buyer. 


like those 
not let the 
tually 


Seems down-State people will 


rest. <Ac- 
rude! 


Cullom-Lorimer pact 


want ’em to resign. How 


Swift & Company’s sales of fresh beef in 
Chicago for the week 
March 18, 8.70 


ending Saturday, 


averaged cents per pound. 


Collier’s Weekly 
greatest 
awfully 


If evety knock is a boost, 


certainly gave Carter Harrison the 


ever, recently. Some editors can be 


1ude at times. 


“Oh, yes! He’s a representative all right,” 
said Boggs to Moggs. ‘Representative 
what ? asked Moggs. “Representative 
crook,” said Boggs. 


Spring broke out of the icehouse Tuesday. 
We should now have some real old-fashioned 
to ruin 


winter weather for a spell—enough 


the fruit crop, anyhow. 


If you must know who is putting up the 
dough for Oscar 
bucks. 


Carter’s campaign, why 


Mayer chipped in a couple or two 
Does that sausagefry you? 


The Board of Trade Club had its second 
banquet and vaudeville entertainment at the 
Great Northern Hotel Monday night. 


recently 


For a 
organized association this is grow- 
ing like the interest on a salary loan. 


You all know Billy Heoton? 
is using 


Well, Billy 
unparliamentary 
because he cannot get 


some extremely 


language these days, 
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a ’phone in his office on account of the tele- 
phone company’s employees’ strike. Make 
anyone swah! 

There 


be considered in the 


are several species of Democrat to 
forthcoming election 
on April 4, such as the Sullivan 
liable to do anything; 
liable to do 


liable 


species, 
the Dunne 
and the 


species, 
nothing, Harrison 
species, to do everything. 


When the President writes that “message” 
he should remember that no one reads it so 


thoroughly as those who desire to tear it 
all to rags—and its author, too! Make it 


short and sweet, and each subject so pointed 


that it will be uncomfortable to sit on. 


What’s the use 
you're a 


That hog crop! of wear- 
ing kilts 


Whiat’s the use of repeating what 


when cleaner? 
“they all 
The fact 
“hogs to burn,” 
“cattle to 


window 
say” pro and con (mostly “con’) ? 
of the matter is that there’s 
that’s all! 


There’s burn,” too! 


Part of the Monarch Refrigerating Com- 
pany’s cold storage plant, together with 


some three or four hundred thousand dol- 


lars’ worth of butter, eggs and poultry, was 
destroyed by fire on Monday and Tuesday 
last. A number of firemen were injured. 


The total loss will exceed one million dol- 
lars. 


A wicked fire at the south end of the 
Stock Yards Saturday morning de- 
stroyed considerable property—pens, 
and about 400 cattle. Cornelius 
Moran, an employee of Armour & Company, 
was killed by falling off a viaduct, and two 
were badly injured. On Saturday 
also James McPhillips’ sales stables at 41st 
Some 


early 
via- 
ducts, ete.— 


firemen 


street and Union avenue burned down. 
dozen horses were cremated and several hun- 
dred dollars’ worth of rigs and harness was 
destroyed. 


The great and only Rudolph Oesterle, for 
many years chief of Morris & Company’s 
construction department, and with the com- 
pany in all about thirty-five years, has re- 
signed. Mr. Oesterle was one of the best 
most popular and most thoroughly 
packinghouse construction men in 
got behind that 
you may be 
of his, you 
who would 
you a square shake. In times 
gone by he and John Kley used now and 
again to call each other all kinds of nice pet 
names! they’d run out of 
breath and names, too, and then they’d just 
glare and shake their mitts at one another. 
Then maybe two hours afterward they’d be 
sitting on a beam together whittling sticks. 
The boys are sorry to lose Oesterle, but wish 
him the best of luck and many happy years 


known, 
efficient 
the country. Once you 
board,” or whatever 
eall that 


found a genuine good old scout, 


“rough 
pleased to exterior 


always give 


Sometimes 


of life yet already. 


es 


DEPARTMENT OF MISINFORMATION. 
Two Sausage Recipes. 
Will you please tell me why is a sausage? 
There is an ex-sausage maker down in Kan- 
kakee, 


class up-to-date 


who gives out the following as a first- 
sausage recipe: To two gal- 
chopped fine, add twelve 
of canned, denatured govern- 
and two feet of giant powder. 
a medium-sized knothole in a 
tight board fence, call up the Humane Society, 
and ship in bird The canned 
stuff, he adds, should be subjected to a dead 
heat. 

Another recipe, by a packer outside of Kan- 
kakee—but who may get there if things con- 
tinue been—is as follows: To 
one hundred pounds of No. 1 lean trimmings, 
off’n a seven-cent hog, add salt and pepper to 
taste. Chop medium fine, stuff in imported 
sheep casings, put up in one pound cartons 


lons of boned water, 
acres roasted, 
ment inspector, 
Stuff through 


cages, iced. 


as they have 


and sell at ten cents per pound to a butcher 
who retails them at 23 cents per twelve ounces. 
Who’s daffy? 





WW = | 


OU out, rxA miss reading a little book just out. 
ield glass, for it makes you see new possibilities 
it and hs a in your business. 


66YX7HAT IMAGINATION 
IN BUSINESS IS DOING” 


a we 
for proht 


vl 


a 


It is like 


Ulddy 
= 
: 
rs 
ae 


By J. GEORGE FREDERICK 


Your copy of this book is all ready to mail to you—send four cents 
in stamps NOW, before you do another thing. 


International Office Equipment Bourse 
269-261 Broadway (Opp. City tall), New York 
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Satisfy Your Trade 


Buy Morris & Company 
Boned and Fatted Hams 


ROLLED READY FOR BOILING 



















Also Manufacturers of the Celebrated Supreme Brand 
Boiled Hams. The Ham with a Supreme Flavor 


When Ordering Specify this Brand. It’s Always Safe to Say “Supreme’”’ 










Morris & Company 


CHICAGO KANSAS CITY 
E. ST. LOUIS ' OKLAHOMA CITY ST. JOSEPH 























= = ——— — 


TANK WATER 


Any house producing upwards of 3,000 gallons of tankwater daily should install a Double Effect Evaporator for the 
manufacture of concentrated tankage. Such an equipment will pay for itself in less than a year. It is important that the 
apparatus should be of the simplest type possible both as concerns operation and maintenance. These require- 
ments are excellently fulfilled by the 


ZAREMBA PATENT EVAPORATOR 


which combines the proved results of old practice with the latest and best improvements. This machine is built for long 
life and hard service and can be depended upon to run with a minimum amount of attention and repairs. 

Inquiries in regard to our specialty or concerning the TANKWATER PROPOSITION in general should 
be addressed to 


ZAREMBA CO. ELLICOTT SQUARE, BUFFALO 














NIA Ano ass 
AND AQUA 
Made with special reference to use in Ice and Refrigerating 
Plants, producing the least deposit for amount of work done 


Atte COCHRANE CHEMICAL CO. 
<< 


40 CENTRAL ST., BOSTON, MASS. 


AGENCIES 


Baltimore, Md., T. H. Butler, 511 Equitable Building. Philadelphia, Pa., Robert Keller, 384 North Third St. 

Chicago, !Il., James H. Rhodes & Co., 162 W. Kinzie St. Pittsburg, Pa., Pennsylvania Salt Mfg. Co., 223 Water 
Cleveland, O., The Harshaw, Fuller & Goodwin Co. St 

New Orleans, La., |. L. Lyons & Co., Ltd., 222 Camp St. Seattle, Wash., Northwest Ice Machine Co., 516 First 
New York City, N. Y., Charies Zoller Co., 211 E. 94th St. Ave., South. 

Oklahoma City, Okla., Water Witch Mfg. Co. Washington, D. C., Leckie & Burrow, Hibbs Building 
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CHICAGO. LIVE STOCK 


RECEIPTS. 








Cattle. Calves. Sheep. 
Monday, Mareb 13 5,778 1,766 17,193 
Tuesday, March 14 “4, 003 4,439 
Wednesday, Mareh 15 16,205 3,354 15,381 
Thursday, March 16..... 4,328 3,011 15,449 
Friday, March 17 1,012 510 9,006 
Saturday, March 18. d 300 25 2,000 





week 


week 


51,626 13,015 
46,943 10,284 


178,618 71,945 
149,158 78,518 


Total this 
Previous 


Cor. week, 19170 44,691 9,568 94,597 49,822 
Cor week, 1000 54.047 6,920 174,990 64,509 
SHIPMENTS. 

Monday, March 13 , 6,801 12,023, 3,261 
Tuesday, March 14 3,161 7,238 2,779 
Wednesdey, March 1°. 6,027 6,671 2,218 
Thursday, March 16 4,388 7,201 3,788 
Friday, Mareh 17 1,932 6,574 1,896 
Saturday, Mareh 18 -. 80e 4,000 500 








Total this week 43,707 14,442 
Previous week 44,990 9,930 
Cor. week, 1910 . 247 27,295 =10,043 
Cor. week, 1909 23: 69,281 19,320 





CHICAGO TOTAL RECEIPTS LIVESTOCK. 


Cattle. Hogs. Sheep. 
Year to March 18, 1911.. 625,829 1,686,299 940,261 
Same period, 1910 . 633,674 1,396,511 681,256 
Combined receipts of hogs at eleven points: 
Week ending March 18, 1911.........ccesee. 555,000 
Wook peevieG: o% Jatt od Me he 0 Ws cdce se vde 477,000 
BOOS GE ce cecdcic ct neccecpensceseeredeeves 330,000 
SO BE oc oreo voredlililes cnt ee délotbodeds 514,000 
Total year to date. seddense wade 5,249,000 
Receipts at six points (Chicago, Kansas City, 











Omaha, St. Louis, St. Joseph, Sioux City) as follows: 
Cattle. Hogs. Sheep. 
Week to March 18, 1911 137,700 463, 400 196,000 
Week ugo 130,600 181,900 
Year ago 126,900 135,700 
te Se OD .ccecsccceues 36,600 Li 159,700 
CHICAGO PAC KBRS' HOG SLAUGHTER. 
Week ending March 18, 1911: 
ARUOUD EDO. cc geccccccccccccssccesiVevboc 39,600 
eT Ge I: “Ciicccececedecacdeaeuce oe 25,700 
i NL Ts 0. 5-6 9-4 dao -b-o- deeb. be alae e ee bleeeeens 20,100 
ae SE 86s weecSerececusnecesetecvencues 10,000 
Po nina oe eaigls 6a dataee cmd enle 6,400 
ns eee eee eee 6,300 
Hammond sk oo hikes ena 8 areal ale wie ee aaa 8,000 
Western P. Co. ehevevesecceseceneoueueen 5,900 
PRL: acadee 0s & Geespadedeebdeecuankes — 
i D.. dvindrioie wn Ob Rb Mae Oe OEE e eS 3,700 
PE CUES Sco ccs ccevectececeetovechueans 2,300 
Independent P. Co necceseowveessesemas 3,800 
EM. wtincekdge xeweds mae babaekenaee 3,300 
 wrerreedeseusenaeneseevesegeberseness 9,300 
Totals WP TYTTCIETITT TT. TT ee 144,400 
rT Me (ci) a. a/gt's66.66etebeibanonesnal 109,000 
WOE SP en vescecaceveceseocnwecectocasdn 72,400 
eS OD vc Puls d's dive h0eeokeseewedouanl 122,400 
EE SE od 6s said wedtncieneobetoe vee 1,317,400 
Same period last year se hedeee ceeaanne 1,115,100 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. - Hogs. Sheep. Lambs. 
This week . ..$6.20 $6.93 $4. 6.15 
Previous week ......... 6.30 7.03 6.10 
Cor, week, 1910 --- 7.35 10.82 9.60 
Cor, week, 1900 . 5.85 6.70 7.60 
Cor. week, 1908 6.00 4.84 7.25 
CATTLE. 
Good to prime beeves ............cccceees $6.15@6.90 
Re ere 50@6.15 
Common to fair beeves ...........0.000005 4.75@5.50 
SE EE. Abd eddebnécieeveoreeennenee 4.00@4.75 
Common to fancy yearlings .............. 2 5.70@7.25 
eee Gr Ge WD bees b ices ciccescduce 4.00@5.00 
CE MED Sbkeceheecterreredeadeoresees 2.50@3.25 
ee ae SE GOOD o..s 6.0 c cecvesiowesoncese 0@ 6.00 
Good to choice calves ‘ Trerrrrrr ee. 6.00@7.00 
i Se crpnabécdescéacksehectaeden 4.50@5.00 
Feeding steers : $e etisdtbeneecees 4.50@5.65 
SEE + bic cteccesenedes ene ees eovceces eee 3.25@5.25 
Medium to good eee - 3.50@4.35 


Common to good cutters .......0.4-- 

Inferior to good canners ..... ° cocccces 2.30@2.85 
Fair to choice heifers ......ccccccece ecocee 4.250@5.25 
PE CUED ons cccdcccccguatedhae eememece 4.75@5.25 
PE DEE ‘wrrecdssvicwaeotsadeenebaes 4.00@4.60 

HOGS. 
Prime to heavy butchers, 240 to 300 Ibs...$6.70@6.85 
Prime to heavy, 300 to 400 Ibs............ 6.65@6.70 
Choice to light butchers, 190 to 230 Ibs... 6.80@7.05 
Heavy packing, 280 lbs. and up........... 6.60@6.70 
Choice to light, 160 to 190 Ibs............ 7.00@7.10 
Mixed packing, 200 Ibs. and up........... 6.65@6.T5 
Light mixed, 180 to 200 Ibs............... 6.70@6.80 
es Cee - NE 5. cd wecccerctuscenss 6.35@6.50 
Pes Dee Be Oe Cc cccdececoewevecs 6.50@6.85 
Pigs, TED te 166. WBB. ccc ccve cee Peswibdw.c elves 6.85@7.00 
PE Bicdcrnvesedcdhacvescesecdeces oceeee 3.00@4.00 
NE | Ss kito-0e-6 che-s-eméccwe Ae euewUapuews < 6.90@7.10 
*All stags subject to 80 Ibs. dockage. 
SHEEP. 
Feeding and breeding ewes ............04. $3.00@4.00 
Re er rrr 5.00@6.60 
ED Matvecccdtsncee tia eavhcabwes 3.25@5.00 
sa b .. BP ee 5.25@6.60 
GE TD mo eh oes ccc rc ctecctecdecevcsuve Geta 
Fed western wethers ..........-sccccesees de b0@0.00 
SE Moc bs.52 525s bdheeobbtVeneeds 4.00@4.85 
on. eer err ee 4.25@4.85 
POG PRUNE cic sccce ci sessicddect socsscs Ge 
ee SD 66-665 64 Reece rareesdeceeen 4.25@5.25 
fe — —— 


CHICAGO PROVISION MARKET 


Range of Prices. 

















SATURDAY, MARCH 18, 1911. 
PORK—(Ver bbl,)— 
Open. High. Tow. Close. 
May . $17.20 $17.20 $17.05 $17.05 
BE aint acneces 16.40 16:40 16.2714 16.274 
1. ARD—(Per 1€0 Ihs.)— 
TRS 8.95 2.95 8.90 +8.90 
- ERE ERE . 8.90 8.90 8.8214 8.821% 
September §.90 8.90 £.80 8.82% 
RIBS—(Boxed, 25c. more than loose)— 
May 4.sii..48 9:35 9.35 9.32% 9.32% 
TUF wascceees 8.90 8.90 8.82%, $8.85 
September 8.871, 8.8714 8.77% t8.82%4 
MONDAY, MARCH 20, 1911. 
PORK-—-(Per hbbl.)— 
ere 16.90 16.90 16.65 10.67% 
PE asdssscee 16.20 16.20 16.00 ° 416.00 
IL ARD—(Per 100 Ibs.)— 
a. Sek £§.85 8.8714 £.72% 8.72% 
are . 8.77% 8.80 8.67%  t8.72% 
September ... 8.80 8.80 £.67% 18.7 
RIBS—(Boxed, 25c. more than loose)— 
| ere 9.30 9.30 9.12% 
TOF 0650.55 8.80 8.80 £.70 
September ... 8.75 8.77% 8.6714 
TUESDAY, MARCH. 21,/ 1911; 
VPORK—(Per bbl.)— 
May " 5 16.9214 16 16.9214 
TONY + iv cccces 16.25 16. $16.25 
LARD—(Per 100 = ) 
May bis's , £.90 8.77% 8.87% 
PE oereccces 8.8214 8.7214 ~t8.82% 
September §.80 8.70 8.77% 
RIBS—(Boxed, 25ce. more than loose) — 
rr 9.30 9.45 9.2 9.32% 
PF cccccene. Ge 8.87% 8.82% 
September 8.75 8.80 8.72% 
WEDNESDAY, MARCH 22, 1911. 
PORK—(Per bbl.)— 
| eer ee 16.85 16.85 16.57% $16.70 
PO ecccteuns 16.25 16.25 16.0214 16.12% 
LARD—iPer 100 =. )— 
| rere re £.90 8.80 F885 
SE asian tte ry 8.821%, 8.75 8.77% 
September « @& s 82% 8.72% t8.77% 
RIBS —(Boxed, 25c. more than loose) — 
BOT cecccecse 35 9.25 9.30 
rrr 8.85 8.771% 8.8214 
September 8.75 8.70 78.70 














THURSDAY, MARCH 23, 1911. 

PORK—(Per bbl.)— 

MD .ccceleawed 16.57 16.77 16.45 16.45 

eer 16.00 16.25 16.00 16.00 
LARD—(Per 100 Ibs.)— 

May 8.80 8.92 8.80 t8.85 

July 8.72 8.85 8.72 8.75 

Septe mber 8.75 8.80 8.72 8.72 
RIBS—(Boxed, 25c. more than loose)— 

BT es 050 eb%0 9.22 9.30 9.20 79.20 

arrest 8.87 8.72 78.72 

September 8.72 8.65 8.65 

FRIDAY, MARCH 24, 1911. 

PORK—(Per bbl.)— 

BE Gatun sods 16.40 16.40 15.90 $15.97% 

CO 16.0214 16.0244 15.60 715.65 
LARD—(Per 100 ibs. “ted 

a at 8.77% 8.77% 8.621% +8.62% 

GUE dveck.< e's 8.7214 8.721% 8.55 8.60 

September ... 8.70 8.70 8.55 $8.55 
RIBS—(Boxeid, 25c. more than loose)— 

ee 9.15 9.20 8.85 §.90 

ae Pn oe 8.70 8.70% 8.521% 8.60 

Goptariber --- &.60 8.60 8.42% 8.50 

+Bid. tAsked. 

——_—_ 


CHICAGO RETAIL FRESH MEATS. 
(Corrected weekly by Terry & Son, 4ist and 
Halsted Streets.) 





ative Be Beas ..vccvcccecccss 

EOD NE GUND cccccesccccpecpeceee 

Native Porterhouse Steaks eee 

Mative Pot BoaStS .nccccccce eee 

Rib Roasts from light cattle . 

FL, . ME CELE cvceeece 

Boneless Corned Briskets, Native ebeeeee we @14 
Commed Bamps, Native .ccceccccensccccccs @l4 
Corned Ribs ....... Itt pp eae ee @10 
Conted Piaeks wcccsccccccce eececcscoetooce @10 
Round Steaks ............. é‘cieaeenenee --14 @20 
Round Roasts ........cceeeeeeeceeee eoccce 12%@18 
Shoulder Steaks ........... evccccccoceeoes 14 
Shoulder Roasts ............... eeeeecese eel 24%@l4 
Shoulder Neck End, Trimmed..... devederees 

ReleS Weass - csvsscsccrccsrevevcdtcoscsoces @i4 


Lamb. 


Hind Quarters, fancy . 
Fore Quarters, fancy 





LAG8; TARCY soccccccces 

BOW Sccccccsccccccccescccecce 

TOURED. cde cccccvcccecvecescccccsceoses 

ee, BID OE POUR, BOF Dis cc ie cactvovcste 20° @22 

Chops, Frenchied, each .........-e.eeeeeeee 10 @12 
Mutton. 

fa Se ee ee @i14 

Stew .ncccccdscdidvcccces Coveeeerecesoeeee @ 6 

BROUIGIS 60s Oss edrecccccccccccccccccces @10 

BRUNE TONED occ carcsccccccciceccenoeseves @i4 

DOGG AOD ccc cccccdcccccscccescsoceses @10 

Rib and Loin Chops ...... pees eaweweeseee @l4 

Pork. 

PE ND a 8 0. cc ectowndse encviescesouceees @i4 

PE SEE “sd cbecdebeveteveeesdeebaneweeN @15 

PI SED Scbsvdcccdescncecedéivcesses @12% 

Pork Tenders 

SE EE | 6-c.'us eed advent teneeseeesueeeeee 

Spare BIDS .2.cscwcee 

HOckS ..ccccccccees 

igs’ Heads 

BE REE Feds ctvusisorsewdsacrecesvanesa 


Hind Quarters 
Fore Quarters 





BOE avcctucevceee 

Breasts - . nw ccccccccccccccccce 

Shoulders ........ 

CUCISES * rccccecccveccececousesove 

Rib and Loin Chops ........+-+0. wevepesesae Gee 
Butchers’ Offal. 

Bwet io doccceccocceeses weeeeee ° eeevee . @9 

BE  Seckcccvercectscncescesccsescesees @ 4 

a ee A ree eee ee ee @$1.00 

Copies. & te TS Wie cccscstvcvvecsccsecve @15% 

Calfskins, under 8 Ibs. (deacons)......... 65 





AUTOMATIC 
IMPROVED 


TANKAGE PRESSES ano DRYER 


Economical 

















Creat Capacity 


SAVING IN LABOR ALONE IN ONE YEAR WILL 
OFFSET COST TO INSTALL 


For Tankage, Blood, Bone, Fertilizer, all Animal and 
Vegetable Matter. 
houses, fertilizer and fish reduction plants in the world. 


American Process Go. 


68 William St., - - 


Efficient 


Installed in the largest packing- 


Send for Catalogue T. B. 


New York 
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CHICAGO MARKET PRICES Td af bene 
‘ F. 0. B. CHICAGO. 
WHOLESALE FRESH MEATS. PORCINE .n 6:5 sce cubn.s0aee er cb bb cons ces @10% NE Ne keane eeenbene @15 
Blood, Liver and Headcheese...........+.-+ @ 8% Bereet OWE Aid So Nec dcicewccvece @21 
Carcass Beef. I or x oh canine wok ea aavaas ese oane tay @12% MGRMeG; PEP USE oie cecece ccs @60 
ON. DE GN iis eto nc cniacnencas 10 @10%4 ee eee Pee @12 Beef bungs, per piece ......0...6..020000s @1w 
oe a eee 94@ 9% Luncheon Sausage, cloth paraffine.......... @l14 BOGE WGI onc. 50550 cb Ob KU eerkacklbee @s8 
ee re ere eee ee eee 9%,@10 New Bngland Sausage ......cc.ccceccccces @13 Beef‘ bladders, mediwin ..........0ccc cee @28 
OWE ca Diduesaneceemesnsiwn dankedad shee an 84%@ §&% Compressed Luncheon Sausage ..........++ @13% ~~ Beef bladders, small; per doz......,....... @30 
Hine Geese, .CRGOE cnccetsccccnnssecess @12% Special Compressed Ham.........0.0.0ce008 @13% Hog ‘easiugs, ‘ae: pacikbed «ofc ccc ccctecsse @35 
Fore Gene, GINO ccccccccccvccceedvese @ 8 Berliner’ Sausage ~...ccceviveccbeticcvicoss @12% Hog casings, -free of salt ...ic...ccceccees @65 
Boneless Butts im casingS..........0s..e0. @19 TOG MIMAed;’ NEF BSC oa iiss ccrccccedes @10 
Beef Cuts. Oxford Butts in casings........s.e.e+ee8e. @16 Hog: bitige:  OSHOrt | 235.66 bo eck wc cs ckeccce @15 
Come SE ecceat ca eensdtice wetwnxtdeddabn 64@ 6% Pollaks BAGSEBO 2 ..0ccccssccsse @10 Hog bungs, large mediums ............... @10 
BUR GRD: one Se: Bensice + éewntewsovaepaees 7 @™% Garlic Sausage .......ccecseee @10 Flag GREER, PEEMe veces cowdewcccescescnce @i7 
Bonet Roa occ ebctn cr vvviwwkececas @8s Country Smoked Sausage @12% Hog bungs, narrow ...... ocd eecccbieccccces @5 
IOUT BPI (Gb i o'scbsNecrceenaeatdar eee @ 6 Pe I Fisk. vs NG nenie cere sieneweress @li4 Imported wide sheep casings.............. @90 
SOGT E  Ninvaxevnsececcswanepaelss tens @ 6% Pork Sausage, bulk or link ..........cese- @10 Imported medium wide sheep casings...... @s0 
CO BD Seen aecccetbetwcctetpeakenads 8 @&% Pork Sausage, short Hok.......ccccccsecce @li1 Imported medium sheep casings............ @70 
ee Be OE EE 9 @9% Boneless Pigs’ Feet .uc..sccscscvscscdeve -@ Hog stomachs, per piece .............0. @4 
CO Re oo Sack Merdewe We Renee wvedeer caus 10%,@11% Hains, Bolognd ...cccccccvsivivessccccccccce @12% 
Steet AO, TOW | 2600 d00ib bi0eeesieekenecis @14% FERTILIZ le 
Beef Tenerioing,. NO. 1.004060sccccseevees @25 Summer Sausage. Dried blood i — @ 3.30 
Beef Tenderloins, No. 3 ...ccccccccssccccce 19 @22 aia “ +" Meal : @2 Iried blood, per unit .......+..-e+ @ 3. 
iirhie MANN, os ccna w/a a Seale nns cecmieweante 8%@ 9 ee eS — cnedib amet @20 Hoof meal, per unit .............06- @ 3.00 
SNE MNEI 55 cat ecacssanscdcnucnes vole ME GNM Seale MONEE. . cca casaceecccessccreece @24y%, Concentrated tankage ....,.......-- 2.78 “@ 2.80 
NeMMEE TONED 5 oc. ctecaiceceseuaen cae aon 8%@ 9 De re ree. Gist, Ground tankage, 12% -............. 2.85 and 10c. 
oe RO ORS p15 cnn oon ge la lh a AR att hii —a-. | Ground tankage, 11% °........:..... 2.85 and 10c. 
Rump Butts Satu Be FEISS YET Veyeee eee wer eens @17 Ground tankage, 10%........... s-.. 2.80 © and 10c 
De 6 ob. nie cnbedegic sce dubsinenseetah : ae a lalate la aa ah Crushed tankage, 9 and 20%........ 2.65 and 10c. 
CB a He CR Ra ee POS: Monarque Cervelat, H. C. .---+++ssseeeeres @19% = Ground tankage, 6 and 35%..-...+++ ss. 20.50@21.00 
Cow Ribs, Common, Light................ 8 @ 8% . Ground raw bone, per ton............66. 26.00@ 26.50 
Cow: MIRE, MONET. «. 6i5esccysits deen cwbeeeses @10 Sausage in Oil. Ground steam bone, per ton ............ 18.00@18.50 
Steer Ribs, Light ........s.eseeeeeeeeeeees @10% Smoked Sausage, 1-50............+++.e+++++++++-$5.00 Unground tankage, per ton less than ground. @50c. 
Steer Ribs, BOOED cc cccveccccsecccesnseeee @12 Smoked Sausage, 2-20) ...cccecvcccecceecseses - 4.50 
Loin Ends, steer, native ........sesseeeees @13 Rologtial* POG ‘2b. i rizedsecete des contecwerced 4.75 HORNS, HOOFS AND BONES. 
Loin Ends, COW ...-sseeeeereeseeeeeeeseces @10 Dee, DED. oc cece venasaq: Kes ehigsageocesscwsee 4.25 oe ” 
Hanging’ Tenderloins .........+00s00+eece @ 9 DiI TEU och cc ccaccoseesceonnene te eas 5.00 Horns, No. 1, 65@70 Ibs., aver......... 275.00@300.00 
Flank Steak ......seceesesesseseseececeees OUMISY, .. Fravkfart, 9-00-6006 cs ciiiecs vewdslcdausssener'e 4.50  Hoofs, black, per ton......+.+.ssseeees 30.00@ 35.00 
ARR Seialiatee CRN Sil Be PES 4 eee @4 ; wes 3 ge POP COD. vovecrcpeseeccce oon os 
ZOOTR, . WEIR, POT 0 s.ccceccaveavesepe 7 .00@ 55. 
Beef Offal. VINEGAR PICKLED GOODS. Flat shin bones, 40 Ibs. av., per ton... 60.00@ 62.50 
CN niece gee raat ee ee eee @ 5% Pickled Pigs’ Fect, in 200-Ib. barrels.......... $10.00 Round shin bones, 38-40 Ibs. av., per ton 65.00@ 70.00 
ORES 9S EAS ath SS ND, Ea Se Biases @ 5% Pickled Plain Tripe, in 200-lb, barrels.......... 6.50 | Round shin hones, 50-52 Ibs. av., per ton 77.50@ 80.00 
DOUGIND) 555 ose vccrreecscassecacegaascsnes 13. @14. ~—«~Pickle Hi. C. Tripe, in 200-Ib, barrels.......... 7.75 Long thigh hones, 90-95 Ibs., av., per ton 92.50@ 95.00 
III ooo est Sicomaecaskond apse @21 Pickle Ox Lips, in 200-Ib. barrels...........00+ 15.00 Skulls, jaws and knuckles. per ton.... 27.50@ 28.50 
IE ae a @ 5% ~ ~Pickled Pigs’ Snouts, in 200-Ib. barrels........ - 
Freak Trine, GIES ..0...ccvcveccitocgethes @4 Lamb Tongues, Short Cut, barrels............. 82.00 LARD. 
oe WEE Gee Ge. Kvccndeceeneccecoeeeess @ 5% Prime SteGQM, CAGR ....ecscosecihescciiis @ 8.77 
MOE, sidapeuescairw bets uw bnaeiieeereborce v 5% eee @ &.35 
Kidneys, ach ......ccccceccsececccccccees @i CORNED, BOILED AND ROAST — Leaf 8 bin acentie i reap aa toe wbralegeinle 8 @ £1 
er dos. SNL, 2 v owactinesanceetweemcunedt yates Tk@ 8 
Veal 1 Ib., 2 doz, to case......sececeees coscccces + $1.95 Moakeel Sele Ce ose er oe eae 9%@ 915 
Beare: COM WORE aes <cccesinsiecissneve sees 10 @l11 2 Ibs., 1 or 2 doz. to CASC...... cece eeeeeeeeee Ry : ; ’ 
ey IIE -L). nn comstenn caaneuabmeahece @12 5. SS SS re rr er 5 
RN IE oso soacecnseceatlarencs weeee @12% = 14 Ibs., % doz. to case....... Weeesiewevevericsve 32.00 STEARINES. 
CRN WEE 5 os esis gsostici vas caivicacened @15 Prime@ O10 ..- soe eee eee eeeeeeeeeeeeeee eens 7™%@ 8 
BONNIE SUNUIE i occ crcecensnnwosouscaceee 11 @11% EXTRACT OF BEEF. OleO NO, 2 sees eeceeeeeeeeeeee cece eee eeees @ i% 
Gea NE Ged oO eee @12%4 Werte Geaee Mterr os ssts sess nseeeeranesereseonae ue ub 
2 DEY -Schwasdinedsencosekesebwenaeeseeean 7 
Veal Offal. 1-oz. Jars, 1 doz. In BOX ..-....eeeereesseres $2.25 SG PY 5 cat nes cv eccudencbacwerséenies 64%@ 6% 
P 2-0z. JarS, 1 doz. im DOX ...ceeeseececeeveree 3.55 Lk -eaaitin 
oe MRE Rete Ser re @ 5 Cc TE CR TO Cogusscdiers cceaceconns 6.50 Grease, A White . 0... ee eee ee ee erence eeeey 6% @ 6% 
Sweetbreads ......+eeseeeeeeeseeeeeceeeees @45 8-on,. jars, % Gus; Wi BOK oso. he ee ceseccdiels 11.60 
ne I hl eS ee CR 20 p03 ee eee oe ee 22.00 OILS. 
p QBER cccccccece . a eveccccccccccs 2, 5 and 10-Ib. tinS .......eeeeeeceee -+-$1.75 per Ib. ‘Taid’ dil ealica:  wawte steele: Assad. U8 as 
ambDs eee ee ee eer 61 @é& 
i IR 5: icials visions old Samsyioneo eaten @10% BARRELED BEEF AND PORK. Mi LAUD os. nannxs vaewiorcumeenaeeten 58 @60 
Geek COdk .rccvccscccevcccccccecvccceseces 10 > 200-Ib. bDbls......ececes 15.00 i Se eer rie 56 @58 
Bowne Bese EARS .cccccccccvccccvcese @1% a nog Beef, 200-Ib. ya anaes aN Sis00 is NE hic eeckiwasacdvercisgenpaase 8 @ 8% 
IE extn cs as edncedwvhesusinua ute @13 Site aan Maden... co sel c sackect wees =o OOS BN ane < meinen seadsseecoecevanves @ 7% 
eae @ 8 idee Mie EE ... -. <x.cnneaanneccked = CD: GUE obs cata nvaatnepwah cake ba tsentes @ 7% 
Caul Lamb RGtRS...ccccccccccccccccceccce @ 8% Beef Hams (220 Ibs to SRY... <s<0ats coeee — OO Neatsfoot oil, pure, bbis.............-.-+- 68 @70 
R. D. Lamb Saddles @15 Rump Butts ise alt aaa picasa @18.00 Acidicss tallow: oil, DbIs............ ee eeee 60 @61 
Lamb Fries, per pair ... 7 @8 SE ME BNE pcerenakudvecronteeresps @19.50 Corn ofl, 1l008€ ....... 6+ ee eeeeeeeee eerie . 
Lamb Tongues, each @ 4 Se SU ID giv inacth smirees chaps hanes @18.50 
Lamb Kidneys, each @2 Family Back Pork ..........sse00s Desens @22.00 
Bean Pork ....secccccccsecccccccccccvece a eA tie 
NG ONIN 5.555 caceencsntnaeenvoterds 8 Prime City ..---eerescreseesotneccecoocers 
ee. Ee at @ 9% LARD. No. 1 Country NAGEL S SH SES PRE 
MONON SIND oo once sc ciccsstcenerewbews @l1 Pure leaf, kettle rendered, per Ib., tes.... @11% Packers’ prime ........+++.s+eeeeeeereeees 
OU IE orssicccsacesccnndesiecensadvos @12 ee errno G10% Packers’ No. 1 ...-..-.-seeeeeseeserser ees 
Medium Racks ...... ee @ 6 Eard, CONNOR BOR e 66:5 cae sinceccccicseve @ 9 Packers Pa H_ oP evicrscethererabevesiesess 
Good Racks: .....cceccccccccccccccccccsecs @i7 Lard, compound ........seeesseeeecesceees @ 8%  Renderers’ No. 1 .......+++eeeeeeeereereres 
Mutted BAGS <ccccccccccccescccedeosccescce @10% Cooking oil, per gal., in barrels........... @59 
oe ee Er @ 8 Barrels, %c. over tierces; half barrels, 4c. over 
PN ce cvevet cv ccs ceveceuesconucs @ 5 tierces; tubs and pails, 10 to 80 Ibs., % to lc. over I SIND 6 -5:3.0 vivnoncsaewacsereneon ans 
I, CE ccccanacuccceccseseese @ 3 tierces. I I o-v.c 40d 606-Ce OES bd dre ASN ene oe 
SOD TG, GUE osc cvecccecesecevetesws @ 6 WE OE” cevcvivsintwenee 
BUTTERINE. = LE eC” 
Fresh Pork, Etc. Hous 
ition sie 9 y, 1 to 6, natural color, solids, f. 0. b. Chi- TOUSE . 0. eee eee eee cece eee e cree teen eeeee ees 
I I i ta onc shea beaee chee eneecie 12 @13% 15 19% ach i aN eA Ie en eee ea 
OE NN sass cake ts caeeonvew anacs eaneene @10% oer at theiewe? ainetentinn * ppdata toa I Ssh scan vesabienanedtenevesansdweseen 
Peat Lard 1.0... see eee e ee eee ee ee eee ee eens @ 8% Cage 8 ee, Pee @ GIRO - BGO coccrceccrccvcrsenccccccacecege 
Tenderloin’ .....cccccccsccncccvccseccveseos @28 EEN NE i a RE ANI 
ng at aipate pneqammocashiras eee iain @ &% DRY SALT MEATS. en ee 
MNNL, niisd Gcxten Mccer cua ka eek eae as @ 8% (Boxed. Loose are \c. less.) 
TE: dctovacasccaddiedebevsovebececoeess e @ 8 Clear Bellies, 14@16 avg. «..::....--ecee0- @12% COTTONSEED OILS, i 
Trimmings @ 6 Clear Bellies,,.18S@20 avg... .......2-.0000% eS a eer ee 4614 @47 
Extra Lean Trimmings @i Rid Bellies, IBGIO OVS... hese ccs ccerccccies @11% fn Se PR | Sere rh ee 46 @461%4 
WE. sovd bcd vaca Suieee kebenbeobcesteaeunee @ 6% We TN, Be Cokie Ca cia ence cvccccce @ 8% Soap stock, bbls., concen., 62@65% f. a.... 34 @ 3% 
NE 2 6 sa e6 deen eer HEA ewan Veremenansehse @4 Pere CT erie ere @ &% Soap stock, loose, reg., 50% f. @........4-- 1%@ 2 
PU BE 6 icc acicdededateuédeeséverwmeds @4 SI accecswrseasyseuanwareeuteeiens —a— 
we Ree yr errr @ 6 BED sob wienie aa chckonten sas nanos evesend @ 7% 
BOGS TRE ccvccncsvdcnscceccsgwensicces @7 Bacon meats, %c. to le. more. COOPERAGE. 
BinSe WG ccccsevecccevasesvecseeveseces @ 8% Ash pork hafrels ......cccccccccccccccccs £0 @&2 
CNet TE cscs De destiivdscuenvnes eneet es @ 9% WHOLESALE SMOKED MEATS. EE IG: IE ie 6 as 6:5 sen eee tenes 87 @92 
Hog livers, per ID... .ccccccccccccccececcce @ 2 " 15 Lard tlerces ....cccccccccccccccvccsscess 1.22% @1.25 
Meets MaMa a ee oe @ 2% pom, - i SB cicceodeshesdaeneeseks> , 
Skinned § 2 ST Ph DMRS Sy pide 81 ams, 16 Ibs., avg....... RiGee Sheotdeeeaes D 
ae ae ee © iL. Shtaned Hows ...<.cocersied-osss-apnere> @15% CURING MATERIALS. 
Pork Kidneys, per ID. ........cceceeeeeeee @4 - Calas, 4G@6 Ibs., avE..-c.--sseeereesereees Scene Retinal: OAUOWIS 6c 5 cf coh cccaensaeoe no ox 
Ronit SING cca o a Dapinincs satnedaeseen @i2 Calas, G@12 lbs., AVG. ~~. >.< wimvees-sesaeee @10% —Boracic acid, erystal to powdered . 
Slip Bones @5 New York Shoulders, S@12 Ibs., avg.-.... @i2 OOURE. +. 554 cha eceBin .cvatwds Peacoat ead 
Talk Woweny ooh, ee, on oe be 7 6 @ 8% Breakfast Bacon, fancy ......-cseceesseseee @23% 
‘nt Riser dang pape Sie: PAAPR SEAR + Wide, 10@12 avg., and =. 5@6 avg.... =" Sugar— 
beguitkit. (2 30.2 Ce ae eR ee! a ena oe ‘ Wide, 6@8 avg., and strip. 3@4 avg....... @17 Fats aoe 
sik BRS ccnndwonenveeeeeceneesteessaws ste @9 Rib Bacon, wide, §@12, strip, 4@6 avg... @l4 White, clarified Rip RE aT, Re tl RT Ae 
OMNES. i vccnceusetsesbeeeadeecebaveweneesss @13% ~ Plantation, granulated .................. 
Cel sa ee ete ee aden tea @10% Dried Beef Sets ......csccescoencccvcegece Yellow, clarified 
DCRR ELY Pt I. @i3- Dited Weel INAS 6 woscicesdactes ete vddee CEO) ' CUNEO so\eb biceieie os 'ees coe /eee ode'%e 
St ide ee ee ee @ % Dried Beef Knuckles —— 
= Ree. @ 8% Dried Beef Ountsides ........... Salt 
SAUSAGE. Regular Boilid Hams Aéehtobd, Wi Page, P26 Wo. ......cccceceecsevess $2.25 
Columbia Cloth Bologna ..........se.eee0% @ 8s Smoked Boiled Hanis English packing, in bags, 224 Ibs...... ++ 1.45 
Bologna, large, long, round, in casings.... @ 8 BoMed Calas . iB. ncccccccccccccvccvecseve Michigan, granulated, car lots, per ton....... 3.00 
Ch BOD «a ocnccaweetonsssspobcanlbean @10 Cooked. Loin Boe. <cccsccecaccvecesscvces Michigan, medium, car lots, per ton.........- 3.50 
VieaAs «is calGecacas suet sesicnmewsnmedsa @10% Cooked Rolled Shoulder Casing salt, bbls., 280 Ibs.,. 2x@3x .......... 1.40 
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LIVE STOCK MARKETS 


CHICAGO 


Letter to The National Provisioner from 
National Livestock Commission Co.) 
Union Stock Yards, Chicago, March 23. 

Ordinarily Monday’s run of 23,772 cattle 
would have been cleaned up with avidity. 
The is woefully deficient, 
and bids were conspicuous by their absence. 
The trade ruled 10@20c. lower; $5.75@6.10 
took a big slice of the crop, with numerous 
sales of good to choice beeves of all weights 
from $6.15@6.30; and while the top was $6.65 
for prime handy weights the offerings above 
$6.35 were very slim indeed. Tuesday’s run 
of 2,660 cattle met with a demand that was 
not quotably different from Monday’s closing 
prices, and a good clearance was made at 
steady rates. Wednesday (today) receipts 
are estimated at 14,000, and the market is 10 
@lic. higher on well-finished light and 
handy weight cattle and 10c. higher on the 
heavier grades. No great amount of activity, 
however, is noted, the advance being paid 
under protest and entirely ‘because of the 
rather moderate supply. 

In sympathy with the decline in steer val- 
ues the market on butcher stuff ruled very 
weak and uncertain on Monday, with most 
sales showing 10@15c. decline. The bull 
trade, especially on the heavy weights, was 
very weak, and fresh declines of 10c. were 
noted in many instances. Tuesday’s trade 
ruled steady at Monday’s closing prices on 
cows and heifers. Wednesday (today) the 
butcher stuff trade is 10c. higher on every- 
thing except canners and cutters, and they 
show no improvement. The bull market dis- 
plays more activity, although it is not quot- 
ably higher than last week’s close. 

The liberal supplies of hogs lately resulted 
in a still further decline in prices, but the 
run the past two days is more moderate, and 
today (Wednesday) trade ruled strong at 
yesterday’s lic. advance. Bulk of the me- 
dium and heavy butchers selling at $6.80@ 
6.85, with light butchers around $6.95@7.05, 
and good to choice light at $7.10@7.20. The 
close was rather weak all around. 

Liberal runs of sheep and lambs at the 
river points has had rather a weakening ef- 
fect upon this market since the week opened, 
and although prices are but little lower than 
last week’s the trade carries a rather 
weak feeling. Bulk of the stuff is now com- 
ing with the wool off, and unless lambs are 
of light to medium weight, and well finished, 
they are selling to very bad advantage in 
the wool. We quote: Wooled stock—Good to 
prime wethers, $5.15@5.35; fat ewes, $4.60@ 


(Special 


demand, however, 


ele se 


4.85; poor to medium ewes, $4@4.35; cull 
ewes, $3@3.50; fair to best light yearlings, 


$5.50@5.85: good to choice heavy yearlings, 
$5.15@5.40: good to choice lambs, $6.35@ 
6.60; poor to medium lambs, $5.85@6.25; cull 
lambs, %$5@5.50. Clipped stock—Good to 
choice wethers. $4.60@4.75; fair to best light 
yearlings, $5.30@5.50; fat heavy yearlings, 
$5@5.25; good to choice ewes, $4.25@4.40; 
poor to medium $3.85@4; cull ewes, 
$2.75@3.25; fair to best light lambs, $5.65@ 


ewes, 


6.10; poor to medium light lambs, $5.25@ 
5.50; heavy lambs, $5@5.25; cull lambs, 
$4@5. 

% 


KANSAS CITY 


(Special Letter to The National Provisioner.) 

Kansas City Stock Yards, March 21. 
Rising temperature, together with other ad- 
verse features, have made the big beef animals 
slow to move for two or three weeks, and the 
market yesterday touched the low spot of the 
winter on some kinds. Anything under 1,200 
Ibs. weight is selling steady to-day; steers 
above that weight dull, and sometimes a little 
lower, run here 8,000 head. A small drove 
of steers brought $6.55 yesterday, top this 
week. Some steers sold at $6.30 here to-day, 
but $5.60 to $6.15 catches most of them. A 
year ago best were bringing around 
$8.25, and not many sales were under $6.25. 


steers 


Receipts at the markets last March were about 
as heavy as they are this month. Big increase 
in hog and sheep receipts all around is the 


only explanation of the discrepancy. Butcher 
grades are holding up, although bulls are 


some lower this week, and calves are off 25 
cents today, following a big break since a 
week ago. Bulk of cows bring $4 to $5.25, 
heifers up to #6, bulls $4 to $5.10, calves 
$4.50 to $7.50. 

Hogs recovered some of the loss of yester- 
day this morning; run here 14,000 head; mar- 
ket 10c. higher. The big run of heavy hogs 
yesterday indicated that feeders had been 
feeding for weight, and if that were a general 
condition it should mean liberal runs right 
along. But today’s slim run shows that there 
are not so many hogs ready to come but that 
the country can hold them back when it wants 
to. Heavy weights sold at $6.60 to $6.671 
here today, medium weights $6.65 to $6.774 
light weights $6.70 to $6.77%4. 

Run of sheep dropped down today to 6,000 
head, following a supply of nearly 18,000 
head yesterday. The market is holding about 
steady today, a little lower than close of 
last week, top lambs $6.25, clipped lambs 
$5.75, light yearlings $5.65, wethers $5, clipped 
wethers $4.40, wooled ewes $4.75. Colorado 
is shipping out fast, but has enough to last 
three or four weeks yet. Native territory is 
pretty well drained. Texas grass muttons will 


/o 





start in April. 
Sales to local killers last week were as fol- 
lows: 
Cattle. Hogs. Sheep. 
Armour 3,384 20,336 8,185 
Qo. ree meee Se05. 3,180 
SD Of See 4,890 13,117 8,794 
A re 3,914 12,660 8,046 
Cudahy 2.866 11,648 4.574 
Morris & Co. 3.705 9,500 5,816 
Sutchers ....... 191 113 19 
OE ~8.<sskr'es 19,967 67,374 38,612 
aaeaalladtony 


ST. LOUIS 


(Special Letter to The National Provisioner.) 
National Stock Yards, Ill., March 22. 
This week’s cattle trade opened with a 
supply on Monday of less than 2,000 head, 
and shows a decrease from the previous Mon- 
day’s receipts of about the number. 
The same influences that produced an uneven 


same 


market at last week’s opening brought about 
the same condition last Monday, i. e., a small 
local supply and lower markets at other 
Western centers. Out of the total supply 
the beef steer portion was moderate, and 
prices ranged from a shade higher to a shade 
lower. Some 1,580-lb. beeves topped at $6.40, 
others around 1,300 lbs. bringing $6.10@6.25. 
Reacting from a dime decline of yesterday, 
today’s steer market was strong to a dime 
higher. The cow and heifer trade displayed 
a much stronger tone than any day this 
week, and in some instances showed a dime 
advance. Best heifers so far this week 
brought $6.05 and cows $5.65. 

Hog receipts so far this week totaled 28,400 
head, a gain of 10,000 over the same period 
last year. The top today was $7.20, bulk of 
the offerings bringing $6.85@7.10. A strong 
demand from shippers opened the market to- 
day, with prices fully 10c. above yesterday’s 
figures. This advance, with that of Tuesday, 
brings the hog market up a little higher than 
at the close of last week. Light weight 
shippers and butchers are obtaining the top 
prices now, the bulk of receipts running to 
hogs of 200 lbs. and over, thus fostering con- 
servative buying on the part of packers. 

Sheep receipts for the week number around 
12,000, a gain of 1,000 over last week at this 
time, and a gain of 7,000 over the same 
period last year. The bulk of the supply has 
been Colorado lamtis. The market on these 
opened Monday on a 10@15c. ldwer basis 
compared with last week’s close, but prices 
the two following days. have remained 


firm at this level on both lambs and muttons. 
Mutton sheep topped at $5, lambs at $6.55, 
bulk of the latter going at $6@6.50. 


* 
OMAHA 

(Special Letter to The National Provisioner.) 
Union Stock Yards, So. Omaha, March 21. 

Liberal cattle receipts of late have had a 
rather disastrous effect on prices, and the 
market is not far from the low point of the 
season. Some prime 1,375-pound _beeves 
brought $6.50 last week, but at present it 
takes really choice beeves to bring $6 or 
better. Eastern beef markets are reported 
on very unsatisfactory shape, and the de- 
mand for fat cattle is unusually slack for 
this season of the year. All classes of buyers 
show a decided preference for the fat, light, 
and handy weight beeves, and these sell to 
the best advantage, while plain and heavy 
beeves are very slow and uncertain sellers. 
Today the bulk of the fair to good 1,050 
to 1,300-pound beeves sell around $5.50@ 
5.85. Cows and heifers have not suffered 
as miich as fat cattle as supplies of this 
kind have been limited and the demand 
broad. It is still a $3.25@5.25 market for 
common to choice butcher stock, and the 
bulk of the fair to good kinds sell within 
a $4@4.85 range. Veal calves, bulls, stags, 
ete., are also 15@25c. lower than a week 
ago. 

In hogs the supply has been the heaviest 
of the season up to date, and prices have 
declined sharply. The drop last week was 
fully 30c., and there has been very little 
recovery so far this week. Demand is broad 
and despite the heavy supplies there has 
been a good clearance every day. Eastern 
packers are beginning to get busy and are 
taking 10 to 15 per cent. of the offerings, 
while all the packers are apparently anxious 
for the hogs at these figures. Light weights 
at the top and rough packing grades at the 
bottom of the list is still the rule, although 
the range is comparatively narrow. With 
8.200 hogs here today the market was 5@ 
10c. higher. Tops brought $6.55 as against 
$6.70 last Tuesday, and the bulk sold at 
$6.40@6.50, as against $6.55@6.65 a week 
ago. 

Sheep scored a good advance last week, 
amounting to 20@30c. on about all. kinds. 
Demand from packers was good and there 
was also keen competition from feeder buy- 
ers for thin and half fat stuff, so that the 
liberal supplies were well cleaned up every 
day. Fat lambs are quoted $5.75@6.25; 
yearlings, $4.80@5.50; wethers, $4.35@5, and 
ewes $4.15@4.85. 


5 + 


ST. JOSEPH 


(Special Letter to The National Provisioner.) 
South St. Joseph, Mo., March 21. 
Cattle supplies are not running heavy of 
late, but at that they are fully up to the de- 


mands. At this writing fat steers are around 
10 to 15 cents lower than at the close of last 
week, and fully 25 cents lower than at the 
time of last writing. Cows and heifers show 
about the same decline as steers. This mar- 
ket is not getting any steers to sell far above 
$6, and the bulk are going in a range of $5.50 
to $6: bulk of fat cows and heifers $4.50 to 
$5: best veal calves hardly above $7. 

In the hog trade the supplies have con- 
tinued to run heavy, and the general trend of 
the market has been downward, until prices 
are now lower than they have been for more 
than two years. On the day of this writing 
there is a little stronger tone noted, and the 
market is quoted 10 cents higher than on the 
opening day of the week with tops selling at 
$6.80 and the bulk at $6.55 to $6.70. It 
would appear that the crop of heavy hogs is 
quite large and must be moved before there 
can be much change for improvement in the 
market. 

Colorado is marketing fed sheep and lambs 
quite freely, but there is a good demand for 
mutton of late, and prices have been holding 
up quite well. Best lambs are worth around 
$6.30, and choice fat ewes are selling as 
high as $4.85. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S GENERAL MARKETS. 
Lard in New York. 

New York, March 24.—Market weak; 
Western steam, $8.90; Middle West, $8.70@ 
8.80; city steam, $8.6214; refined Continent, 
$9.35; South American, $10.25; Brazil, kegs, 
$11.25; compound, 73%,@7%ce. 


Liverpool Provision Market. 


Liverpool, March 24.—(By Cable.)—Beef, 
extra India mess. 100s. Pork, prime mess, 
§2s. 6d.; shoulders, 41@47s.; hams, 54s. 


Bacon, Cumberland cut, 57s.; 


long clear, 58s. 
bellies, 55s. 


Tallow, prime city, 3ls.; choice, 
9d. Turpentine, 74s. 9d. Rosin, com- 
mon, 19s. Lard, spot prime Western, 46s. 3d.; 
American refined in pails, 46s. 9d.; 2 28-Ib. 


Mle 
ols. 


blocks, 45s. 6d. Cheese, Canadian, finest 

white new, 61s. 6d.; colored, 62s. 6d. Tallow, 
Australian (London), 3ls.@34s. 6d. 
Hull and Marseilles Oils. 

Hull, March 24.—Cottonseed oil, crude, 


spot, 26s. 6d.; refined, March-April, 28s. 3d. 
Soya bean oil, 29s. 
Marseilles, March 24. 
68 francs; edible, 94 francs. Copra, fabrique, 
77 franes; edible, 90 francs. Peanut, fa- 
brique, 64 francs, 50 cent.; edible, 97 franes. 
a on 


FRIDAY’S CLOSINGS IN NEW YORK. 


Provisions. 

There was a further break in futures, with 
new low levels made on the larger stocks, 
heavy movement of hogs and liquidation in 
the speculative holdings of the May deliv- 
eries. 


Sesame oil, fabrique, 


Tallow. 

The market continues dull and weak, with 
prices influenced by the general decline in 
oils and fats. Prime city, hhds., 614¢.; coun- 
try, 6@6%c.; specials, 654c. tes. 

Oleo and Lard Stearine. 

The market was dull and heavy on the 
slow demand for compound lard and weak- 
ness in Western lard. Oleo stearine, 654c. tes. 

Cottonseed Oil. 

The market was excited and active, with 
new low levels made. Liquidation was gen- 
eral. on the weakness in other oils and fats, 
the heavy spot market and the easier crude 
sitvation. 

Market closed nervous, with some “short” 
buying. There was uncertainty as to erude 
oil developments, with a cautious disposition 
manifest. Sales, 17,000 bbls. Spot oil, $6@ 
6.50. Crude prompt, S. E., $5.27@5.33; Val- 
ley, $5.27@5.33; Texas, $5.20@5.33. Closing 
quotations on futures: March, $6.25@6.35; 
April, $6.28@6.31: May, $6.35@6.37; June, 
$6.41@6.45; July. $647@648; August, $6.47 
@6.52: September. $6.47 @6.50: October. $5.90 
@6.10; good off oil, $6@6.40; off oil, $5.90@ 
6.40; winter oil, $6.25@7; summer white, 
$6.20@7. 


FRIDAY’S LIVESTOCK MARKETS. 
Chicago, March 24.—Market slow, quality 
fair; bulk of prices, $6.70@6.90; mixed and 
butchers’, . $6.65@7.10; heavy, $645@6.90; 
rough, $6.45@6.65; Yorkers, $7.10@7.20; pigs, 


$6.60@7.10; cattle, strong; beeves, $5.20@ 
6.75; cows and heifers, $2.65@5.90; Texas 


steers, $4.50@5.65; stockers 
@5.80; Westerns, $4.80@5.80. Sheep market 
steady; natives, $3.10@5.35; Westerns, $3.30 
@5.45; yearlings, $4.75@5.60; lambs, $5@6.50. 

Kansas City, March 24.—Hogs slow at 
$6.35@6.80. 


and feeders, $4 


St. Louis, March 24.—Market steady, at 
$6.80@7.20. 

Cleveland, March 24.—Hog market 5@10c. 
lower, at $6.90@7.40. 

Indianapolis, March 24.—Hogs lower, at 
$6.80@7.25. 


East Buffalo, March 24.—Market opened 
lower; 4,800 on sale; market $7.10@7.50. 


Louisville, March 24.—Hog market 10@ 
l5c. lower, at $6.90@7.15. 

Pittsburg, March 24.—Hog market fairly 
active, at $7@7.70. 

Omaha, March 24.—Hogs steady, at $6.30 
@6.55. 


———§e—_-— 


SLAUGHTER REPORTS 


The National Provisioner show 
the number of livestock slaughtered at the following 


Special reports to 











centers for the week ending March 18, 1911: 
CATTLE. 

CI onc :cn1e Sine cewe beaeeeees Gae eeeens nee 28,901 
BNE, OUI . 52:5 0 ee-aeeeen ek eh0ees aeueaued 19,967 
SD nai eninknscencdipontahew Veneer teedeue ne 14,104 
WE, SOE acest n penmencewss pectsceceehoess ene §,236 
CS aires s bie te eeenee vr eateecees ne eens 522 
re ere rte eee ee 3,596 
Gy SNE bs .csiee cen ahwspiea cess elec eae 4,756 
Fort Worth 1,852 

Indianapolis * 
New YVork an@ Jersey OUGecccccccccsccccvcios 11,050 
a, eae eRe er ree 3,145 
POON SiretSs ose 0d Chacwene Patealet se weekuee 2,680 

HOGS 
OIE. <s'giurs-ctieia acne fuse erates Sow sewebaaun ss 137,254 
TOE COEF. hkicncc.sscnneecs Gade wane vies sea 77,374 
CEE: avdcuvccravnricsndebebense node casa eceus 63,230 
Wee NOUNS 65 Kaen cs as os ockinneoewiettatneeaennien 37,746 
REE. (i a-emelncaigierieves:camanuren aes seely &cienwen 10,951 
SS Re ee eee re 27,448 
ORE, FRE, wen 059500 ccs eninesemadieneenedeleee 1,857 
GE ahd wane 64%cc resus eeubeeeseeeccetee’ 11,£25 
ST NE = vtec conc ond es ceuuens ken shu sure 5,390 
oe | eee Se re ape 18,738 
WOU bec twa e eve einueeenae dss 00 eee eee 18,087 
Oe a Be . eT 29,783 
PUNNENER. S.np'csn0e cccweemiense 5.6 Ses aeessieeie 3,846 
POO © ids sede cuedaedies eben sve renee ewrens 14,658 
SHEEP 
CR |. vis. cn wlee 6 ces St paras ee ecw vexenals 56,098 
Oe ee eee ee 
SEES. hv v0 tiie cn 0s cing cnet pases etaeas wh enaeees 22,893 
ee NI aio ace cman o eine See cic a ene bin-vleeicwaw be 18,676 
on a rere arene 526 
NE GN Sin aceveavaees obudves euwale decrees 2,521 
SEE ES. GEIR. 6 cusia-sicwtine.cinaitew aces sie.eeltan eas 3,649 
A eer ee ee 530 
ee ey eee er er 687 
Mow Werk aml Jereny CHEF oiiccc cvcesvccccescss 35,201 
UD oo wa bos de O45 Gree-00 54 404 448 O24 ON SS 9,578 
PENN coccinea poste Oi menEwe Cpa asee ee ene eee 6,746 
~ 46 
NEW YORK LIVE STOCK 
WEEKLY RECEIPTS TO MARCH 20, 1911. 
Sheep and 
Beeves. Calves. Lambs. Hogs. 
WTO on kG dnnnde 4,764 3,436 3,088 12,635 
Po near 1,338 2,085 11,319 12,469 
Po Ee eee 3,223 510 f 
Comteal Wel ..cccvwces 3,371 658 — 
BORCUTT oe ce cescecses -- 144 4,675 
NEE aoe cecrewewees 12,696 6,835 29,783 
Totals last week ....... 12,369 6,183 26,684 
WEEKLY BPXPORTS. 

Live Live Qrs. of 
cattle. sheep. beef. 
Morris Beef Co., Adriatic........ — _ 434 
Morris Beef Co., Minnewaska.... 200 — -_ 
Morris Beef Co., Cestrian ...... —_— —_— 408 
Swift Beef Co., Adriatic ....... — —— 980 
Swift Beef Co., Minnewaska..... 200 — _ 
J. Stern & Son, Adriatic ........ as — 200 
Sulzberger & S. Co., Minnewaska 239 — — 
Sulzberger & S. Co., Cestrian.... 368 — — 
J. Shamberg & Son, Minnewaska. 297 _- ~- 
J. Shamberg & Son, Cestrian.... 320 674 = 
Miscellaneous, Bermuda ....... 22 — a 
Tete) ennenle. ...cwecssves viveie Ju 674 2,022 
Total exports last week.......... 1,035 1,972 2,032 
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Government Inspection 


requires your pacKing heuse te have the mest 


Sanitary Arrangement 
Write us im regard te yeur requirements 


TAIT-NORDMEYER ENGINEERING CO., ,tidt, St. Louis 








RECEIPTS AT CENTERS 





SATURDAY, MARCH 18, 1911. 
Cattle. Hogs. Sheep. 
SIND | 6040096 ccna getieos 400 19,264 2,500 
Baweas CH  ..wcccciveses 200 5,781 500 
OMSBBM nccvcccrcssccccccse 300 9,041 
ee ee 200 12,030 
Bt; FOSSPM .cccccwccevceic 400 4,000 
GE Te. cahas cuteness 100 6,500 
ES ecin na cameos sea we 300 1,400 800 
Oklahoma City .......... 50 700 
oe a 100 700 
PCR ce 2,657 
eer ree 1,000 
Indianapolis ...........006 300 3,000 
RE viceie bsws nx deccn 38,700 1,200 
ea 319 2,185 53 
CPE, oo co bicneteniewe 60 1,000 1,600 
ES. 6 0:0 4:0: 0essen0e~rneee 75 3,200 3,000 
ROW WO ooisiar sa ieeetes 2,421 2,023 1,664 
MONDAY, MARCH 20, 1911. 
i 25,000 56,384 20,000 
ea: ret ee 10,000 16,290 15,000 
NN. asewnces cone ges ence 5,000 4,778 12,000 
ae ne ar ee ee 2,000 7,287 2,000 
We. DOOR § accincawecsatens 1,000 7,500 1,500 
ee TE 6068 4665.5065080 2,500 3,000 2 
BE, Ps Bis 6862 262 655e0S 2,200 2,300 
Oklahoma City .....ccccce 500 850 250 
Port Worth ...ccvcvessees 2,000 1,700 500 
| eee ere eT 2,174 
py er 900 
ERGMMEDOND ...c cic sdsncices 350 1,000 
he! 2,500 12,000 7,000 
CYAGENBTNR ioc ice nde bane 1,873 3,141 147 
CRONIN. 66a 0:0 2 040ewers's 760 3,000 3,000 
re 3,900 7,200 17,000 
OG Tete o8 wesc se sevdcees 2.998 7.397 10,938 
TUESDAY, MARCH 21, 1911. 
CMOS 6. Aideedicsceseates 2,500 11,341 12,000 
oe rer rt £8,000 12,247 7,000 
i A Oe eT 5,000 7.604 5,300 
Bt. TGR. Sacsasiensnsdsweis 3,000 13,070 6,000 
Bt... SOMO: coc coveweeesr cece 2,000 6,000 2,000 
Sew CRE aise ciccnsceecsss 1,500 2,500 500 
Oe eee 2,600 4,100 800 
Oklishoma Cy oc cecccsscs 500 1,600 
Pott: Wert®t: «0. csicrivene cece 1,200 2,000 200 
ee 3,688 
POONER | sx aisscweccteenecees 1,200 
Indianapolis ......... 1,250 4,000 
PURSOGE den vccceacvoswes 2,000 1,000 
Cimetanath 6cccccsiccccevecs 313 1,640 156 
ye eee 60 1,500 1,000 
PEN) sac boenenskseasente 50 2,200 2,000 
Rew Tete. sevisweweesenss £48 3,911 3,783 
WEDNESDAY, MARCH 22, 1911. 
CRUG: oi ns Rin awe bene dee 12.000 27,028 16,000 
ere 6,000 10,821 9,000 
ig, ECE Ee 4.600 9,365 * 4,000 
Pe... BED Seb orcncupeansen 2,200 11,750 4,000 
oo , BeEeet ee .000 5,000 
i: a. Sr ers 1,300 4,800 
Sea eee 1,000 3,000 400 
Oklahoma City ........ 450 1,200 ewe 
Wert, WEG: c. wiaccccsneces 1,600 2.500 700 
Milwaukee .....ccccescece 4,018 
PRS 5c caw ea cveenab esa 1,400 
Tn@ianapolle  <....-o.s:00000 000% 1,400 4,000 
giv, eee 7,100 
yt: 1,203 2,393 169 
ChOVEMRRE occ cecccece cence 100 1,500 4,000 
DN oe heen cine kcasicx 150 1,500 £,600 
New York ....ccveccecees 2,086 5,968 10,066 
THURSDAY, MARCH 23, 1911. 
CUGORS. . 00:05 os scence veses 5,000 25,000 14,000 
ee ee 5.000 9.000 7,000 
NIE, no Asan wdndivaciveas 3.7 9,800 7,000 
ee 1,300 10,389 4,500 
Te DORN oc: 5000 5.0000 58's 1,500 8,000 1,500 
PE EE. bo60ces ceveetus 1,000 4,000 7 
2. Sea ee soo 2.900 1,400 
Fort Werth ccccccccccscse 1,000 2,000 
BPD nce svccccvsoues 8.506 
SEY wrae bits 5-45.4.00% 08.000 2,000 
| a 4,000 
PORMOUEE 0.000.008.0040 40 s08 7.600 
CORNER Oo saccewnaciges cine 265 4,046 47 
| err ir re 115 1,000 7.400 
ge. ere 1,716 2,412 3.652 
FRIDAY, MARCH 24, 1911. 
COORD oes iss 608s saa0e enn 1,500 25.000 8,000 
I TEP sa cc ecxeesccas 1,000 6.000 2,000 
See 1,300 7.000 4,400 
Be. TAGS. occ cvvcvcccccccsee 250 9,000 2.500 
BE, Eo aiss 0 06-000:8:0:50 300 5,000 2,000 
et eee ee ee 900 4.500 500 
Fort Worth ....-ccccccscs £00 2,500 5 
eee ee 1,200 4,300 300 
Indianapolis .....seccccvss 5,000 
- = fe 


MEAT AND STOCK EXPORTS 


WEEKLY REPORT TO MARCH 20, 1911. 
Live Live Qrs. of 
Exports from— cattle. sheep. beef. 
DOO SE «vie iendicds ec vesatancee 1,646 674 2,022 
NIRS Gis ow Ob Sonencnwvackasanes 7 1,838 -—- 
PORE. c0uss0cecee 04006e4006 - 809 2,481 — 
Exports to— 
ER... cbideawectiqnescuccuesesen 996 = 1,614 
BRONCO Se bse cdc écecscvesetos 2,233 4,993 408 
Bermuda and West Indies ..... 22 -- _ 
Totals to all ports........... 8,251 4,993 2,022 
Totals to all ports last week...2,133 2,701 2,032 
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Retail Section 


BUTCHERS OPPOSE PUBLIC ABATTOIR. 

For some weeks past the health officials of 
the city of Louisville and the State of Ken- 
tucky, as well as the Kentucky Pure Food 
Commission, have been agitating the question 
of a public abattoir in Louisville, so as to 
do away with the small slaughtering plants 
of the local butchers. 

The butchers do not take kindly to the 
proposition, and they recently met and or- 
ganized under the name of the Home Butch- 
ers’ with Fred E. 
Hoerter, of the Hoerter Provision Company, 
as president; Chas. E. Schloermer, of C. W. 
Schloermer & Son, vice-president; Wm. A. 
Burnett, editor of 
nal, 


Protective Association, 


the Bourbon Stock Jour- 
secretary, and Joseph Gatterdam, 
treasurer. 

At the last meeting of this organization a 
resolution was passed whereby the Executive 
Committee was instructed to report to the 
health and pure food officials that they did 
not at the present time consider the public 
abattoir plan a feasible one; that they in- 
vited inspection of their piants, and stood 
ready and willing to put them in sanitary 
condition, and would act on any suggestions 
along that line that might be offered by the 
local health officer or pure food officials of 
the State. 

In this connection it is interesting to note 
that Louisville butchers have received a writ- 
ten offer from the New Louisville Packing 
Company for the use of a part of its big 
plant for dressing all their meats. This in- 
cludes United States inspection and the use 
of the chilling and cold storage rooms, and 
comes as a result of the agitation for a pub- 
lic abattoir and the great demand for abso- 
lutely pure meats. 

Several of the largest butchers, in order to 
secure government inspection, have been hav- 
ing their meats dressed in his plant, and the 
acceptance of the offer on the part of all 
butchers may mean the abandonment of the 
plans for a public abattoir. 

The plant is the largest in the city, and 
has a capacity of 400,000 hogs and 50,000 
cattle annually, besides calves, sheep and 
lambs. Since the purchase of the old pack- 
ing plant from the Cudahy interests the new 
company has expended some $50,000 in re- 
modeling and equipping it to meet every re- 
quirement. It is the 
street the stock vards, the 
only stock yards in the city, and is con- 


located just across 


from Bourbon 
nected with a viaduct running directly from 
the stock pens to the dressing floors of the 
plant. 

— 


PUNISH FALSE CREDIT STATEMENTS. 

It having been found that business concerns 
and banks 
the 


statements 


frequently sustain losses 


heavy 


through granting of credit on finaneiai 


which are false, several associa- 


tions have set out to legislation enacted 


get 


making the issuance or use of such false state- 


ments a felony, punishable by fine and im- 
prisonment. 
In this connection, says The New York 


Journal of Commerce, it is interesting to note 


that recently United States Attorney Henry 
A. Wise had a man indicted by the Federal 


Grand Jury for an offense of this kind by 


invoking the postal laws which prohibit the 
use of the mails in furtherance of a scheme 


to defraud. In that case it was alleged that 
the merchant had sent false statements of his 
financial standing to a mercantile firm from 
which he was seeking credit. 

The 


also 


American Bankers’ Association has 


shown a great deal of interest in this 
its law committee having instructed 
the general counsel of the association to draft 
a bill. 
the attorney for the National Association of 
Credit Men. 


lows: 


subject, 
This he did with the co-operation of 
The proposed act reads as fol- 
“Section I. 
“€3) 


to be made, either directly or indirectly, or 
through 


Any person, 

Who shall knowingly make or cause 
any agency whatsoever, any false 
statement in writing, with intent that it shall 
be relied upon, respecting the financial con- 
dition, or means or ability to pay, of himself, 
or any other person, firm or corporation, in 
interested, or for whom he is 
acting, for the purpose of procuring in any 
form whatsoever, either the delivery of per- 
sonal property, the payment of cash, the mak- 
ing of a loan or credit, the extension of a 
credit, the discount of an account receivable, 
or the making, acceptance, discount, sale or 


whom he is 


indorsement of a bill of exchange, or promis- 
sory note, for the benefit of either himself or 
of such person, firm or corporation; or 
(2) Who, knowing that a false statement 
in writing has made, respecting the 
financial condition or means or ability to pay, 


been 


of himself, or such person, firm or corporation 
in which he is interested, or for whom he is 
acting, procures, upon the faith thereof, for 
the benefit either of himself, or of such per- 
son, firm or corporation, either or any of the 
things of benefit mentioned in the first sub- 
division of this section; or 

“(3) statement in 
writing has been made, respecting the financial 
condition or means or ability to pay of him- 


Who, knowing that a 


self or such person, firm or corporation, in 
which he is interested, or for whom he is act- 
ing, represents on a later day, either orally 
or in writing, that such statement theretofore 
made, if then again made on said day, would 
be then true, when in fact, said statement if 
then made would be false, and procures upon 
the faith thereof, for the benefit either of him- 
self or of such person, firm or corporation, 
either or any of the things of benefit mentioned 
in the first subdivision of this section: 

“Shall be guilty of a felony, punishable by 


(insert amount of fine, term of imprison- 
ment or both). 
— 


WANT A GOOD JOB? 

There are plenty of men out of employ- 
ment, but a good packinghouse need 
never ‘he idle if’’he makes use of the 
“Wanted” department of The National Pro- 
visioner. 


man 


in the 


UNSANITARY SHOPS AND ABATTOIRS. 

A good deal has appeared in the daily 
press of late about the unsanitary conditions 
and uncleanly methods of slaughter houses 
in Massachusetts.* It is charged that not 
only are they in filthy condition, made so by 
tainted and putrid meat and scraps and offal, 
Lut, also, by the careless and filthy habits 
of those conducting them and employed in 
them. Usually we think investigations are 
overdone, the New England 
Grocer, for the reason that they are too often 


rather says 
conducted by or are in charge of fanatics on 
the subject. 

3ut so far as we can see the investigation 
and the report of the condition of the slaugh- 
ter conducted in a calm, 
methodical manner, and we believe that the 
charges made are entirely justified, and we 
think that the health authorities of the State 
of Massachusetts should inaugurate a drastic 
campaign against these places, and either en- 
tirely eliminate them, wipe them out of ex- 
istence, or see that sanitary practices are 
strictly maintained. 


houses has been 


This investigation has been going on for 
several weeks, and wishing to know some- 
thing about it from personal observation, we 
brought about a combination of circum- 
stances which enabled us to visit and inspect 
a slaughtering plant in the vicinity of Bos- 
ton, a small establishment, the proprietor 
also running a market, so-called, disposing 
of his own products. This we did a little 
more than a week ago. 

We shall not attempt to describe the con- 
ditions we found, but we will say that they 
are in no way overdrawn by the reports that 
have been made by investigators, and by the 
reports that have been published in the daily 
papers. The stench was indescribable. In 
what was known as the market the floor was: 
in the utmost filthy condition, scraps of de- 
caying meat were kicking about in filthy 
sawdust, the refrigerators were in filthy con- 
ditions, the tools, knives, steels, hooks and 
other fixtures were also filthy, and in the 
yard in the rear of the establishment were 
bones and heads of cattle, parts of the viscera 
in different stages of decomposition. 

We stood for a few moments watching one 
of the meat cutters cutting meat for a cus- 
tomer. The customer was not present, but 
had sent an order. It was in the early eve- 
ning, and as it was a little dusky in the mar- 
ket the individual who was doing the cutting. 
by no means immaculate as to person or 
hands, took a short tallow candle, lit it and, 
other 


absence of a candle-stick or 


holder, he cut a slit in the quarter from 
which he was cutting the customer’s meat. 
and stuck the tallow candle into that. 

Next he started to put up an order for a 
lamb. in the 


half light, that the loin of Jamb should never 


loin of It was evident, even 


have been sold for human consumption. It 


was so far gone that when the cutter, as 


*EDITOR’S NOTE.—These are slaughterers killing 
for local trade only, and not doing an interstate busi- 
ness, The builk of the trade, at least in the cities, 
is government-inspected meat, and to it these criti- 
cisms do not apply. 
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slovenly and as uncleanly as he was, noticed 


the flank, he held up the process of wrap- 
ping, took a knife, cut off the flank and 
threw it into the waste barrel or tub. This 


loin of lamb, and especially the flank, had 
“go by,” we will call it for want of 


a better term. 


begun to 


In the summer time it is very evident that 
there will be no means employed for ex- 
cluding flies, and the condition of this mar- 
ket in hot weather with its near proximity 
to the slaughtering department, can. be bet- 
We think that 
there is nothing in the State in connection 


ter imagined than described. 


with the preparation and handling and dis- 
posing of food that 
fact, 
more than that in connection with the dress- 


needs overhauling and 
vigorous, in almost vicious regulation 
ing and sale of meats. 

Now, we do not wish to reflect even re- 
motely upon the average regular markets or 
As 


a rule, these markets are kept in good shape 


upon the markets kept by retail grocers. 


and in most instances they are immaculate. 
They are, at least, so well kept that few of 
them contain anything to offend the sensi- 
The marketman 
is a strict observer of sanitary details, as to 


bilities of people. average 
hooks, meat 
the 
with the slaughtering that isso widely open 


refrigerators, meat 
but it is 


blocks, and 
so on, business, in. connection 
to eriticism. 

While we 


direction in 


about it, there is another 
the health 


Massachusetts should exert their authority, 


are 
which authorities of 
and that is toward the sale of meats and fish 
the 
summer time it is-only necessary. to approach 


from wagons driven over the roads. In 


near enough to a meat cart to get the full 
the 
necessity there is for inspection and regula- 


benefit .of odor to understand what a 
tion in this regard. 

Fish are even more susceptible to careless 
handling and improper conditions than meat. 
In the country towns anywhere from ten to 
twenty-five miles from the seaport it is a 
common practice for the fishmen to visit the 
city, take in their fish, drive through the 
heat of the day to the locality where they do 
business, let the fish stay in the cart over 
night, and peddle them out leisurely the next 
day, subject to the contact of flies, most of 
them without ice and practically unprotected 
dust filth 
about and carried by the atmosphere. 


from and all sorts of blowing 

These instances are all the more serious be- 
cause these meat and fish teams supply coun- 
try people, who are remote from the mar- 
kets, and it is this way or none with them. 
In larger communities it is the poorer people, 
those who live under more or less unsani- 
tary conditions, who patronize these carts, 
and such people need and should be given the 
paternal guardianship of the State, of the 


health authorities. 


LOCAL AND PERSONAL. 
Harry and Leo Phillips have succeeded 


their father in the meat business at Healy, 
Kan. 
Jas. Dawson has disposed of his butcher 
shop at Gaylord, Kan., to Houser & Miller. 
W. M. Hupp has disposed of his meat 
market at Louisburg, Kan., to Joseph Briggs. 
Clarence Church has quit the meat busi- 
ness at Grand Ledge, Mich., and will join 
his father in the same line in Oakland, Cal. 
O. L. Elliott and Arthur Rood are opening 
a meat market at Vollmer, Idaho. 


THE NATIONAL PROVISIONER. 


J. M. Musser is opening a meat market 
at Chehalis, Wash. 

The Minor Meat Company, of Portland, 
Ore., is reported establishing a meat market 
in Tacoma, Wash. 

J. H. Allen has opened a meat market at 
Libby, Mont. 

QO. J. Lyons has purchased the butcher shop 
of Charles Tanner at Beatrice, Neb. 

Frank Vonasek has disposed of his meat 


business at Sterling, Neb., to Nonasek & 
Ehnien. 
Wm. Madison has leased the Coates meat 


Albion, Neb. 

Mr. Hardy, of Phillips, Neb., has engaged 
in the meat business at Pauline. 

The Union Meat Market at Webber’s Falls, 
Okla., has been destroyed by fire. 

The Hendrickson meat market at 
N. D., has been destroyed by fire. 


market at 


Adams, 


Robert Robertson is building a new meat 
market on the lot adjoining his residence at 


Wadena, Minn. 
Severt. Norskog is about to erect a one- 
story meat market at Story City. Iowa. 
The meat market of M. Davis at Paris, 


Tenn., has been destroyed by fire. 

O. V. Tracey & Company, Syracuse, N. Y., 
have been incorporated with a capital stock 
of $136,000 to deal in groceries, provisions, 
ete., by C. S. Traty, F. S. Tracy and E. S. 
Tracy. 

P. Pfeifer has sold his meat, markét at 
Huntington, Ind., to J. O. Johnson. 

B. Vogelsang is preparing to reopen meat 
market at Philadelphia,” Pa., formerly con- 


ducted by John Reuling. 

H. Neff, will engage in .the meat business 
at Green Hill, Pa. 

R. S. Ellis’ meat market at Decatur, Ala., 
has ‘been destroved by fire. 

Watson’s meat shop at Poulan, Ga., has 
been destroyed by fire. 

R. K. Wadsworth has leased the Grand 


street meat market at Cortland, N. Y. 

T. E. Barber has ‘sold his interest in 
the: meat: business: of Barber & Jerd at 
Gouverneur, N, Y., to R.. Stevens. 

R. Binkley & Son will engage in the meat 
business at La Grange, Mo. 

Charles Camp’s new market at Sea Isle 
City, N. Ji. has been opened. 

Fred Wood has purchased the meat market 
of F. Cushman at Concord, Vt. 

Martin J. Foitzheim, a butcher of Auburn, 
N. Y.. has filed a petition ‘in voluntary bank- 
ruptey' in United Ststes District Court. He 
has unsecured Jiabilities of $1,806.48 and_ his 
amount to $2,101.93, of which §$1,- 
754.98 is of debts due on open accounts. 


assets 


4] 


BILL FOR LOCAL MEAT INSPECTION. 


A bill has been introduced in the Michigan 
Legislature providing for uniform local meat 
inspection throughout the towns and cities 
of the State. It provides that the Board of 
Hiealth in every city, village and township 
may appoint a veterinary, or if there is none 
in the place any other qualified citizen, as a 
meat inspector. It shall be his duty to in- 
spect all meat and tag it as inspected and 
passed or inspected and condemned, the tags 
3oard of Health. 
fee of 50 cents from the 


to be furnished by the State 
Ile is to receive a 
butcher for each inspection. 

The bill is O. K’d. by the State Board of 
Health and the Attorney General. Butchers 
will object to the clause in this bill which 
puts the expense of inspection upon them, 
as when the purpose is to protect the public 
tealth they believe the expose should be paid 
from the public treasury. 





0. P. HURFORD’S HOG HOIST 


FOR SMALL PACKERS 
163 Fisher Bullding CHICAGO, ILL. 





Write to Me for Special Quotations 


FOR SALE BY 
ALL LEADING SUPPLY HOUSES 














Deerfoot Farm Sausage 
THE OLDEST BRAND OF PACKAGE SAUSAGE 
AND THE BRAND WITH THE HIGHEST REPUTATION 
BECAUSE THE BEST 


THEY GIVE “CLASS” TO YOUR MARKET 
Because They Stand in the Highest Class 








Send your orders to us at Southboro, Mass. and our team will callif you are within our delivery 
limit — otherwise we will ship direct. One delivered price to the dealer, wherever they go. 








B. F. PHILLIPS & COMPANY 


Established 35 Years 
WHOLESALE DEALERS 


Our Specialty: ROCKPORT STEAK COD 


IN ALL 
KINDS OF 


FRESH FISH 








Correspondence Solicited 





No. 7 “T” Wharf | 3 


Satisfaction Guaranteed 


BOSTON, MASS. 
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New York Section 


G. F. Swift, Jr., was in New York City 
this week for a few days. 

Manager Wayman of the Swift butterine 
department was in New York this week. 

Swift & Company’s sales of fresh beef in 
New York City for the week ending March 
18 averaged 8.86 cents per pound. 

Vice-President and General Manager G. F. 
Sulzberger, of the S. & S. Company, was in 
New York this return from 
an extended trip through the South and the 
West Indies. 


week on his 


The Department of Health of the City of 
New York the 
of meat, fish, poultry and game seized and 
destroyed in the City of New York during 
the week ending March 18, 1911, as follows: 


reports number of pounds 


Meat.—Manhattan, 6,513 Ibs.; Brooklyn, 
7,835 lbs.; the Bronx, 170 lIbs.; total, 14,518 
lbs. Fish.—Manhattan, 253 lbs.; Brooklyn, 


215 lbs.; total, 468 Ibs. Poultry and game. 
—Manhattan, 1,240 lbs.; Brooklyn, 215 lbs.; 
the Bronx, 88 lIbs.; total, 1,543 Ibs. 


President Joseph Conron and J.°L. Van 
Neste of the Bros. Company have 


returned from a Western trip covering the 


Conron 


company’s plants and interests in that terri- 
tory. Mr. Conron was especially impressed 
by the prosperous condition of the Western 
the well-stocked condition of 
farms, both as to livestock, poultry 
and feed. 


farmers and 
their 
It is the general opinion, however, 
that the farmer must lower his prices, and 
that 


on. 


stuff will be bought lower from now 


Robert Nooney, one of the fine oid type 
of pioneer butchers of New York City, died 


on Saturday at his home, No. 206 West One 
Hundred and Twenty-eighth street. He was 
eighty-one years old, and for forty years 


had been the proprietor of a butcher shop 
at Fourth avenue and Twenty-fourth street. 
He was also at one time a clerk in the New 
York Post Office, under Postmaster Dayton. 
The of his life was the 


most notable event 


unveiling by him of the Statue of Liberty 
in 1886. He was at that time president of 
the Board of Aldermen under Mayor William 
R. Grace, and officiated in the place of the 
of the illness of the latter. 
Nooney was an opponent of the Tweed ring, 
and was one of the old volunteer firemen, 
and he was president of the Exempt Fire- 


mayor because 


men’s Association from 1893 until 1910. 
Treasurer Irving Blumenthal, of the 


United Dressed Beef Company, celebrated a 
birthday on Wednesday, which day happened 
also to be a wedding anniversary for Morris 
Solinger of the same company. 
the U. D. B. private 
this double event, 
at which a number of guests were present 
with the staff to congratulate 
the guests of honor. Mr. Solinger was the 
object of special congratulations upon the 
success of a little surprise party given at 
his home on the his 


lionor, the expenses of which, including the an- 


A special 
dinner was served in 
restaurant in honor of 


company’s 
previous evening in 


niversary gifts presented, his friends thought- 
fully arranged that he should defray through 


the medium of a friendly game of cards 
which wound up the celebration. Mr. Sol- 


inger was a very genial “victim,” but says 
that hereafter he will buy his own anni- 


versary gifts in advance, and save money! 


With the recent completion of reclamation 
work whereby eleven acres formerly under 
water have been made available for building 
purposes, it is expected that work will soon 
be started on the construction of the long 
proposed Eighth Ward Market, in Brooklyn, 
which is to be on the block bounded by 
Second Thirty-sixth Thirty- 
streets and the water front. The 
first thing that will be advertised for will 
be bidders for the work of dredging 86,000 
cubie yards of material from the bulkhead 
This dredged material will be used to 
fill in the rest of the market site up to the 
bulkhead line. At the bulkhead line when 
the dredging has been completed there will 
be a depth of eighteen feet of water at 
mean low water. When the market is com- 
pleted there will be available 4,526 feet of 


avenue, and 


seventh 


line. 


water front suitable for wharfage purposes. 
It is proposed to have the city construct all 
of the buildings which will make up the 
market. These buildings will be rented to 
marketmen and the income from this source 
will be devoted to the payment of the inter- 
est on the bonded indebtedness. The market 
on its completion will be the finest and 
iargest in the city. There will be included in 
it two public piers for the reception of farm 
products and a market square which it is 
estimated will accommodate about one hun- 
dred market wagons. <A _ recreation pier, 
public bath and quarters for a fire engine 
company are included in the plans. The 
entire market on completion will have cost 
more than $3,000,000. 


~ Se 


FAILED TO “GOUGE” PACKERS. 


One of the most radical steps ever taken by 





a business house to avoid being “gouged’’ by 
was that taken this 
week by Swift & Company in abandoning for 


real estate speculators 
the present its business in West Harlem mar- 
ket. The West Harlem house has been closed 
and the entire staff transferred to the West- 
chester market from which the Har- 
lem trade will be handled until a new location 
in West Harlem can be decided upon. 


house, 


Soth the Swift and Armour houses in West 
Harlem were on leased land. The leases ex- 
pired this spring, and a real estate speculator 
secured the property “boosted” rental 
The packers declined to be “held 
up,” and sought other locations. The Armour 
house has been moved to the Heinrich build- 
ing at 130th street, and the Swift company, 


and 
figures. 


unable to secure a suitable location on short 
notice, transferred its staff and business to its 
Westchester house. 

The buildings formerly occupied by these 
concerns, and which were owned by them, are 
now being torn down, and after April 1 the 
new owner of the property will have his land 


clear to lease to whomsoever he will—who 
will pay the price. Meanwhile the Swift 
salesmen are handling their Harlem trade 
from the Brook avenue headquarters until a 


new location in Harlem is secured. 





RECORD FOR A BEEF CARCASS. 


What is said to have been the largest 
beef ever dressed for market in the East was 
slaughtered recently by the Brighton Dressed 
Meat Company at Brighton, Mass. The ani- 
mal weighed more than 2,100 pounds live 
weight, and dressed 1,185 pounds, the hind- 
quarters weighing 629 pounds, and the fore- 
quarters 556 pounds. The hide weighed 122 
pounds. 











WHOLESALE LIVE POULTRY DEPARTMENT 


OF 


CONRON BROS. COMPANY 


at Nos. 661 to 663 Brook Avenue, New York City, with railroad 
facilities for unloading cars of live poultry direct into the house, 
enabling them to handle live poultry to advantage. 
our business is now in operation. 
shippers of and dealers in live poultry. 


Every convenience is offered to 





This branch of 
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HEA 
NO 


West Fourteenth St., New York. 





MEATS 
GROCERIES 
LIQUORS 





EVERYTHING 
IN 
DRY GOODS. 





NEW YORK TRADE RECORD 


BUTCHER, FISH AND OYSTER FIXTURES, 
MANHATTAN MORTGAGES. 
(R) means Renewal Mortgage. 


Aaerer, Moses, 186 E. 3d ave.; Jos. Levy & Co. (R) 
$60. 

Bruno, Frank, 331 E. 11th st.; H. Brand. $300. 

Barnet, Max, 2403 Sth ave.: Jos. Levy & Co. $100. 

Block, William, 1807 3d ave.; H. Brand. $250. 

Bosco, Frank, 556 9th ave.; J. Levy & Co. $200. 

Bertz, Elias, 112 E. 7th st.; J. Levy & Co. (R) 
$50. 

Bernardini, P., White Plains road and Bartholdi st.; 
A. B. Schreckinger. $90. 

Copalla, Giovanni, 303 134th st.; J. Levy & Co. (R) 
$150. 

Dichiara, Nunzio and Frank, 203 1st ave.; H. 
$400. 

Danishefsky, Samuel, 75 Christopher st.; Selig Darin. 
$ 


Brand. 


Friscia, Leonard and G. de Rosa, 312 E. 39th st.; 
M. Brand. $155. 

Fodale, Tony, 754 2d ave.; H. Brand. $450. 

Friscia, Alfonsa, 327 E. 48th st.; H. Brand. $110. 

Gainon, Jacob and Zelic Acker, 137 Ludlow st.; H. 
Brand. $50. 

Herskowitz, Herman, 4070 3d ave.; H. Brand. $130. 

Kaufman, Victor and Nathan Messinger, 246 W. 
148th st.; H. Brand. $75. 

Nathanson, Morris, 223 W. 16th st.; H. Brand. $85. 

Nardi, Giuseppe, 443 W. 39th st.; Jos. Levy & Co. 
$150. 

Osteow, Max, 219 E. 66th st.; Bressman & Kaplan. 
$200. 

Reitman, Abraham, 
(R) $100. 

Rutkowitz, Hyman, 1268 Park ave.; J. 
(R) $75. 

Rader, William, 919 E. 156th st.; New York B. D. M. 
Co. $158 

Samstein, Jos., 641 6th st.; H. Brand. $38. 

Sklaroff, Max & H. Herman, 37% St. Marks pl.; J. 
Levy & Co. $150. 

Zin, Henzi, 318 Sth st.; H. 


MANHATTAN BILLS OF SALE. 
Trachtenberg, Celia, 546 Lenox ave.; Hyman Siegel. 






330 EB. 100th st.; J. Levy & Co. 


Levy & Co. 


Brand. $55. 





$200. 
BROOKLYN MORTGAGES. 
Deutch, Beny., 29 Belmont ave.; Levy Bros. $40. 
Ehlen, Adam H., 378 Marion; Geo. E. Miller. $350. 
Golden, Davis, 453 Vermont; Herman Brand. $110. 


Hodes, David, 4805 12th ave.; Jos. Rosenberg. $75. 
Haller, Josef, 131 Meserole; Levy Bros. $75. 


Jantzer, Peter G., 284 Flatbush ave.; Chas. R. Luker. 
$325. 

Liguori, Frank, 222 Jackson; Levy Bros. $110. 
Schroeder, Peter, 141 Utica ave.; Henry Bruning. 
$600. 

Shellington, Joe, 197 Franklin; Van Iderstine Co. 
$150. 


Levy Bros. $100. 


Shednof, Israel, 871 Blake ave.; 
251 Liberty ave.; Levy Bros. $75. 


Solotkin, Barnet, 
BROOKLYN BILLS OF SALE. 
Ainbinder, Morris, 209 Ditmas ave.; Morris Gersten- 

feld. $350. 
Beyer, A. F., 1221 Fulton; Geo. E. Miller. 
Gittermann, Hugo, 42 Hamburg ave.; 


$800. 
Jacob Selner. 


Nom. 
Goldman, Jacob, 895 De Kalb ave.; Sarah Estrin. 
$100. 
Miller, Geo. E., 378 Marion; Adam H. Ehlen. $350. 
Stengel, Fred, 37 Central ave.; Adam G. Graf. Nom. 


GROCERS, DELICATESSEN, HOTEL AND RES- 


TAURANT FIXTURES. 


MANHATTAN MORTGAGES. 

Breslin, Evelyn M. (admistrix.), Estate James H. 
Breslin, Breslin & Walcott Hotel Co., 4 to 10 W. 
31st st.; Record Realty Co. (R) $75,000. 

Finkenstadt, Theo., 161 W. 99th st.; Herman Finken- 
stadt. $500. 

Hubner, Louis, 406 BE. 137th st.; William T. Brunssen. 
$3,160. 

Kunin, Isidor & Isaac Hahn, 69 E. 116th st.; B. Reff. 
$480. 


Lewin, Rosa, 2252 7th ave.; R. Dahut. $125. 
Nathan, David, 1526 Amsterdam ave.; Wm. Galer- 
stein. $898. 


Schlienger, Alphons, 1160 ist ave.; Gottlieb Loeffler. 
$1,100. 


Dudley, Harriet E., 
Bruch. $250. 

Fussari, Joun, 1144 Rivington st.; Harry Cohen. 

Gottlieb, Samuel, 122 W. 34th st.; 
$200. 

James, Alfred B., 1118 3d ave.; Mary B. Drekerman. 
$1,500. 

Lifschitz, Leopold A., 8 E. 


504 W. 112th st.; Edward B. 


$107. 
Eliza Gehricke. 


17th st.; Lottie Schwartz. 


$1,000. 
Lehrenkraus, Wally, 359 4th ave.; Minnie Moray. 
$380. 


Mayer, Katie, 184 Greenwich st.; Rokusky Monbelly. 
$100. 

Morris, Nicholas, 511 6th ave.; Jacob Halbren. $1,600. 

Petros, B., 349 E. 73d st.; Louis Levy. $250. 

Rosesco, Wm. & Lena Schuer, 2768 Broadway; Rose 
McAntee. (R) $200. 


Reitman, Yetta, 112 Ave. D.; Westin & Steinhart. 


$175. 
Royen, B., 281 10th ave.; A. Gunter. $400. 
Sisselman, Sam, 82 University pl.; Daniel L. 


Schwartz. $100. 

altzman, May, 2317 3d ave.; May Selitzky. $600. 
mith, James, 357 W. 125th st.; Anthony Mirabella. 
$250. 

Wolf, Frank, 1334 1st ave.; Louis Levy. 


s 
Ss 
$200. 
MANHATTAN BILLS OF SALE. 
Friedman, Isaac, 790 2d ave.; Rose Griefer. 
Gebricke, Eliza, 122 W. 34th st.; Oscar 
$2,200. 
Hyman, Philip, 909 Intervale ave.; M. Marcus. $1,000. 
Lieberman, Harry, 105-9 E. 113th st.; Asher Wagner. 
$600. 
Locastro, Ginstro & Benedetto; Antonio Vizzi. 
Marcus, M., 909 Intervale ave.; 


$1,350. 
Wanka. 


$400. 
Louis R. Feneberg. 


r, William, 602 and 604 E. 15th st.; Krefetz R. 
Co. 3100. 

Siegel, Michael & Elias Busloff, 1521 1st ave.; Sam 
Sleven. $1. 

Sobel, Joe & Philip Freedman, 64 Prince st.; Jacob 
Jacobson, $600. 

Viscardi, Giuseppe, 548 2d ave.; 
$500. 


Sesualda Mannola. 


BROOKLYN MORTGAGES. 
Apfilberg, Morris, 125 Kingston ave.; Bloch & Glasse. 
$1,350. 


Holtman, Fred H., 567 Rogers ave.; Chas. H. Gerdes. 
$1,400. 

Holtmann, August, 251 Humboldt; Fred H. Holtmann. 
$1,700. 

Krause, Gordon T.., 


5703-5 6th ave.; Francis O'Neill. 


$485. 
Lacher, Abraham, 153 7th ave.; Slepner Bros. $1,300. 
Ruez, Wm. J., 3901 Sth ave.; Wm. M. Birkland. 
$500. 


Cantor, Morris & Nathan Bergun, 91 Hamilton ave.; 
Abbe Berry. $1,000. 

Pellette, Philip, 37 5th ave.; Levin Bros. 

BROOKLYN BILLS OF SALE. 

Blumenthal, David, 91 Hamilton ave.; 
Co. S$sS00. 

Cohen, Morris, 108 McKibben; Benj. Cohen. $1,665. 

Guerica, Giuseppe, 250 Hicks; Filipo Celuffo. 700. 

Holtmann, Fred H., 251 Humboldt; Holtmann. 
$1,700, 


$165, 


Morris Cantor 


Geo. 


Reed Bros., 1554 69th; Van Brunt, Maynard & Co. 
$284. 
BOOK FOR PACKERS AND MEAT CAN- 
NERS. 


The Brecht Company at its main house, 


St. Louis, has just published a_ technical 
work entitled “Modern Practice of Meat 
Canning,” written by the celebrated Canadian 


The 
book handles the subject in a comprehensive 
manner. 
detail. 


canning expert, George Thomas Hamel. 


Every process is given in minute 
This is said to be the only work 
published which treats technically the meth- 
ods employed in the meat canning industry 
in a manner in which it is claimed will be of 
practical use to the canner. The book is 
cloth bound and stamped in gold. 





406-412 East 102d St. 


A. C. WICKE MFG. CO. 
BUTCHERS’ FIXTURES, ICE HOUSES 


AND COMPLETE MARKET EQUIPMENTS 
NEW YORK CITY 


Telephone 5687 Lenox 








SMALL HYDRAULIC 


We make all sizes from 


Any style of platform to 
suit the situation 
SEND FOR CATALOGUE 


BOOMER & BOSCHERT 
PRESS CO. 


362 West Water Street 
SYRACUSE, N. Y. 





FERTILIZER PRESS 


50 to 500 tons 


With pumps attached or separate 















NEW YORK MARKET PRICES | 


LIVE CATTLE. 


native steers 


Poor vaitive 


Oxen and 


stags 


Sulis ard 


dry cows 


Good choice bative steers one year ag 


LIVE CALVES. 


Live veal calves, common to prime, 


100) ibs 


Live veal calves, culls, 100 Ibs 


Live calves, W 


per 


stern, per 100 Ibs 
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$6.10@6.65 
5.00@6.00 
. 3.50@5.50 
2.00@5.40 


. 7.00@8.15 


per 


. 6.004 


a 


—@ 


LIVE SHEEP AND LAMBS. 


Live 
Live 
Live 
Live 


lambs, fvir to prime 


lambs, culls, per 


sheep, prime, per 100 Ibs.. 


good 


100 lbs 


sleep, common to 


Live sheep, culls, per 


LIVE HOGS. 


Hogs 
Hogs, 
Hog 


Pigs 


heavy 
medium 


140 Ibs. 
Rough 


DRESSED BEEF. 


CITY DRESSED. 


tative 


Choice heavy 


Choice native light 


Common to fair native 
WESTERN 


native 


DRESSED BEEP. 
Choice heavy 
Choice light 


Native, 


native 
common to 
Cnoice Western, 
Western, 
fair 


heavy 
Choice light 
Common to Texas 
Good to choice heifers 
Common to fair heifers 
Choice cows ..... 
Common to fair cows 

Common to fair oxen and stags.......... 
bulls 


BEEF CUTS. 
Western. 
114%,@12% 
10%@11 

v 
@13% 
@12% 
@il 

9%, 

9% 

8% 


1 chucks ‘a ‘s bal 


Fleshy Bologna 


1 loins 
2 loins 
3 loins 
1 rounds 
2 rounds 
3 rounds 
2 chucks . 7% 
7 


3 chucks 


DRESSED CALVES. 
Veals, prime, 
Veals, 
Western 
Western 
Western 


city dressed per 


yvod to choice, per Ib.. 
calves, choice 
fair to 


calves, 


calves, common 


' DRESSED HOGS. 
Hogs, 


Hogs, 


heavy 
140 
160 
140 


Hiogs, 


Hogs, 


DRESSED SHEEP AND 


Lambs, choice, 


Lambs, gvod 
Sheep, choice 


Sheep, good 


medium to 


Sheep, culls 


PROVISIONS. 
(Jobbing Trade.) 
10 lbs. avg 

hams, 12 to 14 lbs 

hams, 14 to 16 Ibs. avg 
light 


heavy 


Smoked hams, 
Smoked 
Smoked 
Smoked 
Smoked 
Smoked 
Smoked 
Smoked 


picnics, 
picnics, 
shoulders 
bacon, boneless 


bacon (rib in) 


..--. 6.00@ 
GO IDE... cccccssces 


7.00 
5.00@ 5.50 
5.00@ 5.25 
4.50 
@ 3.00 


4.004 


. 6.654 


9144@10 
9144,@10 
9 @9% 


-- —-@— 


7%@ 8 


City. 
12 @12% 
10‘, @11 
944@10 
12 @13 
11 @l12 
10 @il 
9% 
@9 
@ 8% 


@ 8% 


9 a 


fa 104 
@104s 
@10% 


- 105% @10% 


@14% 
@13 
@12% 
@10% 
@10% 
@13 
@e 
144%@15 


March 23, 





Dried beef sets 
Smoked beef tongue, per Ib. 
Pickled 


@16% 


bellies, heavy @12% 


FRESH PORK CUT». 


Fresh 
Fresh pork 
Shoulders, 


pork loins, city 


Western 


@13% 
@i2 
q@le2 
@ili 
@10% 


loins, 
city 
Western 


regular 


Shouluers, 
Butts, 
Butts, 
Frosh 
Fresh 


boneless 
hams, city 


hums, Western 


BONES, HOOFS AND HORNS. 


Round shin 
Flat 
100 
Hoofs, 
Thigh 
bones, 
Horns, 
quality, 


bones, 50@65 Ibs. cut.... 
40@50 lbs. cut, per 
BO TD Tike 0.06 0ncssecucicse 


per 


avg. @ 80.00 


shin bones, avg. 
bones, 
black, 


bones, 


@ 55.00 
ton @ 35.00 
avg. 90@95 
2,000 


7% 0%. 


Ibs. cut, per 100 
Ds adikesd-es-cuee. venue se 


and first 


per @ 90.00 


over, steers, 


per ton @270.00 


BUTCHE«S’ SUNDRIES. 


Fresh steer tongues .. 75>) @90e. 


Keeehesrdneeeaene 45 
scalded 


a piece 


Fresh cow tongues @60c. a piece 


Calves’ heads, @45c. a piece 


Sweetbreads, veal @60c. a pair 
u pound 
a piece 
a piece 
a piece 
a pound 
@ Zc. a piece 
@18&c. a piece 
.- a pound 
@25c. a pound 
@10ce. a pair 
@10c. a pound 
@10c. 


Sweetbreads, beef @25c. 
@50c. 
@l2e. 

1%@ 3c. 


@ &e. 


Calves’ livers 
Beef kidneys 
Mutton kidneys 
Livers, beef 
Oxtails 

Hearts, beef 
Rolls, beef 
Tenderloin beef, 
Lambs’ fries 

Extra lean pork trimmings 
meat 


Blade a pound 


BUTCHERS’ FAT. 


fat 


and heavy 


Ordinary 
Suet, 


shop 
fresh 
Shop bones, 


per cwt. 


SAUSAGE CASINGS. 


wide, per bundle..... 
medium, per bundle.......... 
Sheep, imp., per bundle .....ccccccccccece 
Sheep, imp., Russian Rings.............+. 
Sheep, domestic, wide, per bundle........ 
Sheep, dumestic, medium, per bundle...... 
Sheep, domestic, parrow med., per bundle, 
Hog, American, wide, free of salt, tcs. or 
bbis., per lb., f. 0. b. New York......... 
flog, extra narrow selected, per Ib........ 
Hog, iu kegs, 1 cent over bbls. or tes. 
Beef, rounds, per set, f. o. b. Chicago..... 
Export rouuds, per set, f. 0, b. New York. 
Beef rounds, per Ib. 
beef, piece, f. 0. b. 
Beef, bungs, per Ib.... 
Beef middles, per set, f. 0. b. New York.. 
Beef middles, per set, f. 0. b. Chicago..... 
Beef, middles, per Ib 
per 1.000, N 
Beef weasands, per 1,000, No. 28.......... 


Sheep, imp., 
Sheep, imp., 


@90 
@70 
@44 
--@— 
@70 
@50 
@25 


@68 
@70 
—@-— 
@16% 
@22 
@ 4% 
@12 
@10% 
@63 
@60 
@13 
@ 8% 
@ 6 


bungs, New York... 


Beef weasands, 


SPICES. 


Ground, 
Sing., white 16% 


Sing., black 1l 
Penang, white 15 
red Zanzibar oeececccceee 5 138 
8% 
8 


Pepper, 
Pepper, 
Tepper, 
Pepper, 
Allspice 
Coriander 
Cloves 21 


Crude 

Refined—Granulated 
Crystals 
Powdered . 


GREEN CALFSKINS. 
No. 1 skins . 


No. 2 skins 
No. 3 skins . 


Branded skins 
Ticky skins 
No. 1 B. M. 


B. M. kips 

heavy kips, 18 and over .. 
‘o. 2. heavy kips, 18 and over 
Branded kips 
Heavy branded kips 
Ticky kips .... 
Heavy ticky kips 


DRESSED POULTRY. 


FRESH KILLED. 
Tarkeys. dry-packed— 
Young hens and toms, 
Common 


avg. 


Fowls, dry 
Western, 
Western, 

avg. 


Other 


packed— 
boxes, 45-55 Ibs. to 
dry-pkd., bbls., avg, 
Western, sealded, avg. 
Other Poultry, dry packed— 
Old Cocks, per Ib. 
Squabs, prime, white, 10 Ibs. 
dez. 
Squabs, dark, per doz 


Turkeys 
Young 
Young 
Young toms, 
Young hens, 
Old hens 
Old toms 
Texas, No. 

Broilers 
Milk fed, 
Milk fed, 
Corn fed, 
Corn fed, 

Roasters 
Milk fed, 
Milk fed, 
Corn fed, 
Corn fed, 


toms, 
hens, 


fancy, 
fancy, 25 
iancy 
fancy, 25 to 30 Ibs 


Ibs. 


faney large 
faney, 4 
feney 

fancy, 


LIVE POULTRY. 


Chickens 

Fowls, per 

Roasters, per Ib. 
Turkeys, per 1b., prime 
Ducks, per Ib., nearby 
Geese, per Ib. 

Guinea Fowls, per pair 
Pigeons, per pair 


Creamery, Specials 
Creamery, Extras 
Sp 

Extras 


Process, 


Process, 


selected extras 
storage packed, 
northerly section, 


Fresh gathered, 
Fresh gathered, 
Fresh gathered, 

packed, firsts 
Fresh gathered, 

pkd., firsts 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
liesh 


dirties, No. 


dirties, 


Duck 
Duck 
Duck 
Duck 
Goose 


Virginia, 
Weosterm, DOF GOB... cccccecvecs 
Kentucky and Tenn., per de 
far Southern, per doz....... 
per 


per 


FERTILIZER MARKETS. 


BASIS, NEW YORK DELIVERY. 


23.00 


Zone 
Bone 


meal, steamed, per ton 

meal, raw, per ton 

Hoof meal, per unit, Chicago 

Dried blood. West, high grade, fine, 
f. o. b. Chicago 

Nitrate of soda—spot 

Bone black, discard, sugar house del. 
New York . 

Dried blood, N. Y., 12@13 per cent. 
ammonia 

Tankage, 
Chicago 

Garbage tankage, f. 0. b. New York 

Fish scrap, dried. 11 p. c. ammonia 
and 15 p. c. bone phosphate, de- 
livered, New York (nominal).... 

Wet, acidulated, 6 p. c. ammenia per 
ton, f. o. b. factory 

Sulphate ammonia gas. for ehipment, 
per 100 Ibs., guar. 25% 

Sulphate ammonia gas, per 10 Ibs., 
spot, guar. 25% 

So. Carolina phosphate rock. ground, 
per 2,000 Ibs., f. 0. b. Charieston. 

So. Carolina phosphate rock. undried, 
f. o. b. Asbley River, per 2,240 lbs. 

The same, dried 


20.00 


3.35 
11 and 15 p. 


AP Pee eT 


BGS Sc Sewisseeveccaad 


SR ae eee 


Grete.....6< 
regular 


SOCOMES cecccccecvscceesse 
Bivcnenepmeces 1 
NO. 2..csececeeces 
» CROECKS. ..ccccccccccccccces 
Duck eggs, Baltimore, per doz..........+-++ 
GOR. o:ccccnceseges 


1911. 


aaacase 
oro unat te 


~ 
& 
ot 
z 


( 


® 
KEK 
ee 
S 


@18 
17 @I18 

@16 
15 @15% 


14 @15 
@16% 


18 @19 
17 @17% 


1614@16% 


@16% 
15%4@15% 
5% @15% 
14% @15% 

@14% 

@32 
31 @32 
30 @31 

@30 

@28 


2.87% and 10c. 


@ 9.00 


and 10e. 
and 35c. 
@ 3.15 
@ 3.15 
@ 7.70 


@ 3.75 
@ 4.00 














